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Regulations

TITLE 6—AGRICULTURAL CREDIT
Chapter I—Farm Credit Admimstration

Part 21—THE FEDERAL LAND BANK OF
SPRINGFIELD

FEES

Section 21.1 of Title 6, Code of Federal
Regulations, 1s amended to read as fol-
lows:

§21.1 Application and loan fees. ()
Each application for a new loan shall be
accompamed by a fee of $10.00.

(b) Each application for an increase
or additional loan shall be accompanied
by a fee of $10.00.

(¢) Each application for the division
of an existing loan shall be accompamed
by a fee of $5.00 for each loan which 1s
to result therefrom. -

(d) Each application for a partial re-
lease of mortgaged security shall be ac-
companied by & fee of $10.00.

(e) Each application for release from
personal liability for pgyment of a Joan
shall be accompamed by a fee of $10.00.

In the event no appraisal of the prop-
erty 1s made, the entire application fee
shall be refunded.

The fee schedule described 1n the fore~
gomg paragraphs is applicable to single
Federal land bank or Land Bank Com-~
nusstoner first mortgage loans; 1 the
event the application results in a joint
lanfl bank and Land Bank Commissioner
loan, the fee shall be computed on the
basrs of the aggregate amount loaned.

Where, 1n connection with an appli-
cation for 2 new loan, an additional loan
or a division of an existing loan it appears
necessary for the bank to msake a non-
resident personal investigation, the ap-
plicant will be requred to pay a fee of
$7.50, such fee to be refunded 1n its en~
tirety to the applicant if the investiga-
tion proves to be unnecessary or is nof
made,

When g reappraisal in connection with
an application for a new loan, an addi«
tional loan or a division of an existing
loan 1s requred hecause of the delay of

the applicant, or is made at the appli-
cant’s request, a second fee shall be
charged computed on the basis of the fee
applicable to the original application.

Each applicant shall also be required
to pay cash outlays for abstract expenses,
recording fees and other disbursements
necessary for the completion of the
transaction,

(Sec. 13 “Ninth,” 39 Stat. 372, secs. 26, 32,
48 Stat. 44, 48, as amended; 12 U.S.C.
181 “Ninth” 723 (e), 1016 (e) and Sup.,
6 CFR 19,322, 19,330, 19.331, 19.333,
19.334, 19.335, 19.339, and 19.340) (Res.
Ex. Com. March 14, 1945)

{searl ‘THE FenenaL Lanp Bang
OF SPRINGFIELD,
0. C. Peazopy,
Vice President.
{F. R. Doc, 45-4932; Filed, Mar, 27, 1845;
4:47 p. m.]

TITLE 7—AGRICULTURE

Chapter XI—War Food Admimstration
(Distribution Orders)

{Suspenslon Order OD-SV7-34]
PART 1590—SUSPENSION ORDERS
BRULINETT AND S50

Slaughterer’s License No. 73-073-3 was
issued to Leo Brumnett, Sr, and Lzo
Brumnett, Jr., doing business as Brum-
nett and Son (the “respondents™), pur-
suant to the provisions of War ¥ood Or-
der 75 (8 F.R. 11119) as amended. A
proceeding was instituted on November
21, 1944, by the issuance of a notice, to
revoke this license upon the ground that
the respondents were conducting slaugh-
tering operations in the absence of minf-
mum sanitary facilities, required by the
provisions of War Food-Orders 15 and
75.1 (8 F.R. 11227) as amended. Re-
spondents filed an answer and requested
8 hearing. A hearing was held before o
presiding officer on January 16, 1945, at
which respondents appeared, adduced
evidence, cross-examined witnesses, and
were otherwise heard.

(Continued on next page)
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The evidence disclosed that the slaugh-
ter house used by the yespondents nt
Wagoner, Oklahoma, was not fly-
proofed, was without drainage and an
adequate water supply and was, together
with its equipment, in a fllthy and dis-
orderly condition and located near a hog
lot, refuse heap, and other sources of
contamination,

Upon the basis of the evidence adduced
at the hearing, it is hereby found and de-
termined: That respondents were issued
Slaughterer’s License No. 73-073-3, pur-
suanf to the provisions of War Food Or-
der 75; that the respondents conducted
slaughtering operations in a slaughter
house at ' Wagoner, Oklahoma, in the ab-
sence of mimmum sanitary facilities, as
%ﬂ, term is defined in War Food Order

The memntenance of minimum sani-
tary facilities in slaughter houses is*es-
sential for the proper distribution of
meats and to assure an adeguate supply
thereof for war and essential civillan
xneeds. The aforesald violations of re-
spondents have impeded the war effort;
it 1s therefore ordered, that:

§1590.13 Suspension order against
Leo Brumnelt, Sr., and Leo Brumnett,
Jr., downg business as Brumnett and Son.
(a) Slaughterer’s License No. 73-073-3,
wssued to Leo Brumnett, Sr, and Leo
Brumnett, Jr., doing business as Brum-
nett and Son, Wagoner, Oklahoms, pur-
suant to War Food Orders 75 and 75-1,
1s hereby suspended until the slaughter
house operated by respondents at Wago-
ner, Oklahoma, is provided with mini-
mum sanitary facilities as that term is
defined in War Food Order 15-1, or until
such time as the said respondents fur-
nish the War Food Administration with
satisfactory evidence that they will en-
gage in slaughtering operations in =a
slaughter house meeting the require-
ments of War Food Order 756-1 with re-
spect to minimum sanitary facilities,

(b) Any terms used in this order which
are defined in War Food Orders 75 and
75-1 shall have the meaning therein
giwven to them unless otherwise distinctly
expressed or manifestly incompatible
with the intent thereof.

(¢) This order shall become effective
five days after service hereof on the re-
spondents.

(E.0. 9280, 7T F'.R. 10179; E.O. 9322, 8 F.R.

3807; E.O. 9334, 8 F.R. 5423; E.O. 9392, 8
F.R. 14783; War Food Order 78, 10 F\R.
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2155; War Food Order 78-1, 8 F.R. 16497;
9 F.R. 6202, 9943, 10 F.R. 2495)

Issued this 27th day of March 1945.

C. W. XKITCHEN,
Director of Marketing Services.

[F. R. Doc. 45-4028; Filed, Mar. 27, 1945;
3:15 p. m.}

[WFO 42, Amdt. 14]
‘Part 1460—FaTs anp OmLs
REDUCTION OF QUOTAS

War Food Order No. 42, as amended
(9 FR. 12075, 10 FR. 2679) 1s further
amended by deleting the table at the end
of paragraph (b) (1) and sybmitting in
lien thereof the following:

Permitted
Class of edible fat or oil product: perceniage
Margarine. 120
Edible fat or oil products other ‘than
margarine

This amendment shall become effec-
tive at 12:01 a. m., e. w. t., April 1, 1945.
With respect to violations, rnghts ac-
crued, liabilities incurred, or appeals
taken, prior to saxd date, under War Food
Order No. 42, as amended, all provisions
of saxd order shall be deemed o remain
m full force for the purpose of sustain-
ing any proper suit, action. or other pro-
ceeding with respect to any such viola-
tion, right, liability, or appeal.

(E.0. 9280, 7 F.R. 10179; E.O. 9322, 8 F.R.
3807; E.O. 9334, 8 F.R. 5423; E.O. 9392,
8 F.R. 14783)

Issued this 28th day of March 1945.

ASHLEY SELLERS,
Assistant War Food Admnisirator.

{F. R. Doc. 45-4941; Filed, Mar. 28, 1945;
11:11 a. m.]

[WFO 42a, Amdt. 4]
PART 1460—FATs AND OILS
REDUCTION OF QUOTAS AND EXEMPTIONS

‘War Food Order No. 42a, as amended
(9 FR. 12078, 14926, 10 F.R. 943) is
further amended as follows:

1. By deleting the figure “50” wher-
ever it appears in the table at the end of
paragraph (b) (1) and substituting n
lieu thereof the figure “40”

2. By deleting paragraph (g) and sub-
stituting 1 lieu thereof the following:

(g) Ezxzemption for washed, recovered
linseed oil. In computing the amount of
fats and oils used under (b) (1) (b) (2)
or (¢) (1) hereof, a manufacturer need
count only 50 percent of the actual
amount of washed, recovered linseed ofl
so used.

This amendment shall become effec-
tive at 12:01 a. m., e. w. t., April 1, 1945,
With respect to violations, rights ac-
crued, liabilities incurred, or appeals
taken, prior to said date, under War
Food Order No. 42a, as amended, all pro-
visions of said order shall be deemed to
remain an full force for the purpose of

~

sustaimng any proper suit, action, or
other proceeding with respect to any
such violation, right, Hability, or appeal.

(E.0. 9280, 7 F.R. 10179; E.O. 9322, 8
FR. 3807; E.O. 9334, 8 F.R. 5423; E.O.
9392, 8 F.R. 14783)

Issued this 28th day of March 1945,

SELLERS,
Assistant War Food Administratlor. -

[F. R. Doc. 45-4942; Flled, 2far. 28, 1845;
11:11 o, m.]

[WFO 44-1, Amdt. 5}
PART 1465-FISH AND SHELLFISH
FILING OF REFORTS: CANNED FISH

War Food Order No. 44-1, as amended
(9 F.R. 7810; 10 F.R. 103, 2345), is fur-
ther amended to read as follows:

§ 1465.21 Reports in connection with
canned fish—() Definition, (1) “WFO
44" means War Focd Order No. 44, as
amended (9 FR. 7361, 9584, 10624; 10
F.R. 103, 555, 43771

(2) Each term defined In WFO 44
shall, when used hereln, have the same
meaning as is set forth for each such
term in WFO 44,

(3) “1945 packing season” means the
pericd (1) beginning with April 1, 1845, or
any subsequent date on which a canner
commences to produce any canned fish of
the 1945 pack, and (i) ending with
March 31,1946, or the date on which such
canner ceases to produce any canned fish
of the 1945 pack, whichever date Is the
earlier.

(b) Weekly reports. Each canner
who produces any canned fish of the 1845
pack shall report on Form FDO-44-1
(Revised March 10, 1845), entitled
“Canned Fish: Weekly Pack Report,” the
total quantity of canned fish of the 1945
pack produced by such canner from each
class of fish (designated in §:1465.20 (b)
(1) of WFO 44) during each calendar
week of such canner's 1945 packing sea-
son. Each such report shall be submitted
for each calendar week during the re-
spective canner's 1945 packing season re-
gardless of whether or not such canner
produced any canned fish of the 1945
pack during a particular calendar week.
Each report for a calendar week or a part
thereof subsequent to April 1, 1945, shall
be- submitted as aforesald within four
days after the last day of each such cal-
endar week or part thereof.

(¢) Seasonal reports. In addition to
the weekly reports required to be sub-
mitted pursuant to (b) hereof, each can-
ner, as aforesaid, shall (1) report on
Form FDO-44-1 (Revised March 10,
1945) the total quantity of canned fish
of his 1945 pack of each class of fish (de-
signated In § 1465.20 (b) (1) of WFO 44)
produced by such canner during his 1845
packing season and (2) submit such re-
port within 15 days after the last day of
such canner’s 1945 packing season.

(d) Completion of reports. The re-
spective reports submitted pursuant to
(b) and (c) hereof shall be completed in

3315

accordance with the instructions con-
tained on the aforesaid Form FDO-44-1
(Revised March 10, 1945).

(e) Filing reports. All reports re-
quired to be submitted pursuant fo this
order shall be addressed to the Director
of Marketing Service, War Food Admimn-
istration, Washington 25, D. C., Ref.
WFO 44.

(1) Effective date.
shall become effective at 12:01 a. m.,
e. w. t., April 1, 1945. With respect fo
violations, rights accrued, liabilities -
curred, or appeals taken under said War
Food Order No. 44-1, as amended, prior
to the effective time of the prowisions
hereof, the provisions of said War Food
Order No. 44-1, as amended, in effect
prior to the effective time hereof shall
be deemed to continue in full force and
effect for the purpese of sustaiming any
proper suit, action, or other proceeding
with respect to any such violation, right,
llabllity, or appeal.

Nore: All reporting requirements of this
order have been spproved by, and subsequent
reporting and record-keeping requirements
will ke subject to the approval of, Bureau
of the Budget in accordance with the Fed-
eral Reports Act of 1842.

-(E.0. 9280, 7 P.R. 10179; E.O. 8322, 8

F.R. 3807; E.0. 9334, 8 P.R. 5423; EO.

9392, 8 F.R. 14783; WFO 44, as amended,

gzl':;:zR' 7361, 9584, 10624; 10 P.R. 103, 555,
)

Issued this 27th day of March 1945.

C. W. KIIcEEN,
Director of Marketing Sermces.

[P. R. Doc. 45-4527; Filed, Mar, 27, 1945;
3:15 p. m.]

TITLE 19—CUSTOMS DUTIES

Chapter I—Bureau of Customs
IT- D. 51203]

PanT 4—VESSELS Iy FOREIGH AND DOMESTIC
‘TRADES

TRADE WITH XNON-CONRTIGUOUS TERRITORY

Section 4.84 (3) Customs Regulafions
of 1943 (19 CFR, Cum. Supp., 4.84 (a})
is hereby amended by changing fhe
period at the end of the paragraph to a
comma and by adding immediately
thereafter the following: “unless the ves-
sel is simultaneously engaged in one or
more of the transactions listed in §4.80
(a) (2, (4), (5), and (6). In the lafter
case clearance shall be granted only on
customs Form 1385. Sce §4.90 (b)

(R.S. 161, sec. 2, 23 Stat. 118, R.S. 4197,
as amended, R.S. 4200, as amended, 32
Stat. 172; 5 U.S.C. 22, 46 US.C. 2, 91, 92,
95. E.O.9083; 7 F.R. 1609)

[sEAL] W. R. JoBENSON,
Commissioner of Customs.

Approved: March 26, 1945.

Heneert E. GASTON,
Acting Secretary of the Treasury.

[F. R. Doc. 45-4937; Filed, Mar. 28, 1945;
12:05 g.m.}

This amendment -
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TITLE 3—ANIMALS AND ANIMAL
PRODUCTS

Chapter II—War Food Admunistration
(Packers and Stockyards)

Subchapter B—Meat Inspection Regulations

ORDER AMENDING REGULATIONS RELATING
T0 MEAT INSPECTION

Pursuant to the authority conferred
upon the War Food Adminmstrator by
Executive Order No. 9280 of December 5,
1942 (7 P.R. 10179) and Executive Order
No. 9322 of March 26, 1943 (8 F.R. 3807)
as amended by Executive Order No. 9334
of April 19, 1943 (8 F.R. 5423) as
amended by Executive Order No. 9392 of
October 28, 1943 (8 F.R. 14783) and pur-
suant to the provisions of the act of
Congress approved March 4, 1907, as
amended and extended (21 U.S.C. 71~
91, 96; 21 U.S.C,, 1940 ed., Sup. 111, 71)
and section 306 of the Act of Congress
approved June 17, 1930 (19 U.S.C. 1306)
Title 9, Chapter-I, Subchapter A, Code
of Federal Regulations. (B.A.I. Order 211,
Rewvised), i1s hereby amended to read as
follows:

Part
251 Definitions.
262 Scope of inspection.

253 Organization of force.

261 Applications for inspection or exemp-
tfon; retall butchers, retail dealers,
and farmers.

256 Official numbers and inauguration of
inspection.

256 Assighment of division employees.

257 Facilitles for inspection.

268 BSanitation.

259 -Ante-mortem inspection.

280 Postmortem inspection.

261 Disposal of diseased carcasses and parts.

262 Carcasses of animals slaughtered with-
out ante-mortem inspection.

283 Tank rooms and tanks.

264 Tanking and denaturing condemned
carcasses and parts.

266 Rendering carcasses and parts into lard,
rendered pork fat and tallow, and
other cooking.

266 Marking, branding, and identifying
products.

267 Labeling.

268 Relng)ection and preparation of prod-
ucts.

269 Market inspection.

270 Reports.

271 Appeals.

272 Cooperation with local authorities.

273 Bribery, counterfeiting, ete.

274 Export stamps and cerfificates.

276 Transportation,

276 Federal Food, Drug, and Cosmetic Act.

277 Imported products. -

278 Definitlons and standards of identity.

279 Inspection and handling of horse meat
and products thereof.

PART 251—DEFINITIONS

§ 261.1 Definitions. For the purposes
of this subchapter the following words,
phrases, names, and terms shall be
construed, respectively, to mean:

*(a) The Meat Inspection Act. An ach
making appropriations for the Depart-
ment of Agriculture, for the fiscal year
ending June 30, 1907, approved June 30,
1906 (34 Stat. 674-6'79) as re-enacted by
an act making appropriations for the
Department of Agriculture for the fiscal
year ending June 30, 1908, approved
March 4, 1907 (3¢ Stat. 1260-1265),-as

amended and extended (21 U.S.C,, T1-91,
96; 21 U.S.C,, Sup. 111, 71)

(b) The imported-meat act. Section
308 of an act entitled *An act to provide
revenue, to regulate commerce with for-
eign countries, to encourage the indus-
tries of the United States, to protect
American labor, and for other purposes,”
approved June 17, 1930 (46 Stat. 689 19
U.S.C. 1306)

(c) The Department. The United
States Department of Agriculture.

(d) Office of Marketing Services. The
Office of Marketing Services of the War
Food Admunistration. ~

(e) Director The Director of the
Office of Marketing Services.

(f) Division. 'The Meat Inspection
Division of the Livestock and Meats
Branch, Office of Marketing Services.

(g) Inspector An inspector of the
division.

(h) Dimsion employees. Inspectors
and all other individuals employed in
the division who are aiithorized by the
director or the chief of division to do any
work or perform any duty in connection
with meat inspection.

(1) Offictal  establishment. Any
slaughtering, meat canning, cunng,
smoking, salting, packing, rendering, or
other similar establishment at which
inspection 1s maintained under the regu-~
lations in this subchapter.

(j) Official station. One or more offi-
cial establishments included under a
single supervision.

(k) “Inspected and passed,” or “U S.
inspected and passed,” or “U. S.inspected
and passed by Department of Agricul-
ture,” or any authorwzed abbreviations
thereof. The meat, meat byproducts, or
meat food products so marked have been

-inspected and passed under the regula-

tions 1in this subchapter, and at the time
they were inspected, passed, and so
marked they were found to be sound,
healthiul, wholesome, and fit for human
food.

Q) “U 8. passed for cooking” ‘The
meat and meat byproducts so marked
have been mnspected and passed on con-
dition that they be rendered into lard,
rendered pork fat, or tallow, as pre-
scribed by Part 265 of this subchapter,
or otherwise cooked by a method ap-
proved by the chief of division.

(m) “U. S. passed for refrigeration.”
The meat and meat byproduct so iden-
tified have been i1nspected and passed on
condition that they be refrigerated or
otherwise handled as prescribed by Part
261 of this subchapfer, or by a method
approved by the chief of division.

(n) “U. S. wnspected and condemned”
or any authorized abbreviation thereof.
The carcass, viscera, part of carcass,
meat, meat byproduct, or meat food
product, so marked or identified, 1s un-
sound, unhealthful, unwholesome, or
otherwise unfit for human food.

(0) “U.8.retamned.” The carcass, vis~
cera, part of carcass, meat, meat byprod-
uct, or meat food product, so marked or

‘identified, is held for further examing-

tion by an inspector to determine its
disposal.

(p) “U. S. suspect” The animal so
marked 15 suspected of being affected
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with a disease or condifion which may
require its condemnation, in whole or in
part, when slaughtered, and is subject to
further examination by an inspector to
determine its disposal.

(@ “U. S. condemned.” The animal
so marked has been inspected and found
to be immature, or in & dying condition,
or to have died otherwise than by slaugh-
ter, or to be affected with any other con-
dition or with any disease that would
require condemnation of its carcass.

(r) Inspection legend. A mark or a
statement, authorized by the regulations
m this subchapter*on a product or on the
container of a pYoduct indicating that
the product has been inspected and
passed for food by an inspector,

(s) Amimal. Cattle, sheep, swine, or
goat.

(t) Carcass. Al parts, including vis-
cera, of a slaughtered animal that are
capable of being used for human, food.

(u) Meat. The edible part of the mus-
cle of cattle, sheep, swine, or goats which
1s skeletal or which is found in the
tongue, 1n the diaphragm, in the heart,
or in the esophagus, with or without the
accompanying and overlying fat, and
the portions of bone, skin, sinew, nerve,
and bload vessels which normally ac-
company the muscle tissue and which are
not separated from it. in-the process of
dressimng. It does not include the muscle
found 1n the lips, snout or ears.

(v) Meat byproduct. Any edible part
other than meat which has been derived
from one or more cattle, sheep, swine, or
goats.

(w) Meat food product. Any article
of food, or any article intended for or
capable of being used as human food
which 1s derived or prepared, in whole or
in substantial and definite part, from
any portion of any cattle, sheep, swine,
or goat, except such articles as organo-
therapeutic substances, meat juice, meat
extract, and the like, which are only for
medicinal purposes and are advertised
only to the medical profession.

(x) Product. Any part or all of meat,
meat byproduct, and meat food product.

(y) Immediate container or irue con-
tainer The unit can,.pof, tin, canvas,
or other receptacle or covering in which
any product 1s customarily shipped.

(z) Shupmng container or outside con-
tamner The box, bag, barrel, crate, or
other receptacle or covering enclosing

‘any product packed in one or more im-

mediate or true containers.

(aa) Person, Natural person, indi-
vidual, firm, partnership, corporation,
company, society, and association, and
every officer, agent or employee thereof.
This term shall import either the singu-
lar or the plural as the case may be.

PART 252—ScoPE OF INSPECTION
Sec.
262.1
2622
252.3

25624

Establishments requiring inspection.

Animals and product entering in-
spected estahlishments.

Horse slaughtering establishments ro-
quiring inspectton.

Inspection during the present war at
certain meat packing ostablishi«
ments engaged in intrastate coms
merce only,
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§ 252.1 Establishments requining -
spection. Every establishment in which
cattle, sheep, swine,.or goats are slaugh-
tered for transportation or sale as articles
of i1nterstate or foreign commerce, or 10
which meat, meat byproducts, or meat
food products of, or derived from, cattle,
sheep, swine, or goats are, wholly or in
part, canned, cooked, cured, smoked,
salted, packed, rendered, or otherwise
prepared for transportation or sale as
articles of interstate or foreign com--
merce, which are capable of bemng used
as food for man, shall have inspection
under the regulations in this subchapter,
except as expressly exempted by Part 254
of this subchapter:

§252.2 Amwmals and product enter-
ing wspected establishments. All cattle,
sheep, swine, and goats and all product
entering an establishment at which mn-
spection 1s required by this subchapter,
and all product prepared, i whole or 11
part, therein, shall be inspected, handled,
prepared, marked, and labeled as re-
qured by the regulations in this sub-

-chapter.

§ 252.3 Horse slaughtering establish-
ments requiring wnspection. Every es-
tablishment in which horses are slaugh-
tered for transportation or sale as articles
of interstate or foreign commerce, or in
whach carcasses, parts of carcasses, meat,
meat byproducts, or meat food products
of, or denived from, horses are, wholly or
in part, canned, cured, smoked, salted,
packed, rendered, or otherwise prepared
for transportatiorr or sale as articles of
interstate or foreign commerce, which
are capable of being used as food for
man, shall have inspection 1n accordance
with the terms prescribed m Part 279 of
this subchapter.

§ 2524 Inspection during the present
war at certam meat packing establish-
ments- engaged wn intrastate commerce
only. For the duration of the present
war and not exceeding 6 months after
the termunation thereof, the regulations
in thas subchapter, as amended, are ex-
tended to apply to slaughiering, meat
canning, cooking, curing, smoking, salt-
1ng, packing, rendering, and similar es-
tablishments, engaged 1n intrastate com-
merce only, at which g substantial quan-
tity of product is prepared for purchase-
by Federal agencies when formal request
1s made to the chief of division by the
-proprietor or operator of the establish-~
ment: Provided, That the construction,
equipment, facilifies, and sanitation of
the establishment are acceptable, under
this subchapter, for conduciing and
maintaimng emergency inspection.

ParT 253—ORGANIZATION OF F'ORCE
Sec.
253.1 Appointments; classifications; promo-
tions. <
2532 Imspectors; qualifications; assigne
ments; duties.

§253.1 Appomiments; classification;
promotions. Meat inspection 1s con-
ducted by the Meat-Inspection Diwvision.
All permanent employees engaged n the
work of meat mspection are appomnted
upon certification of the United States

Civil Service Commission that they have
met the requirements of that Commis-
sion. These employees are classified as
shown in §253.2. Promotions are made
on the basis of efficiency, deportment,
and length of service.

§ 253.2 Inspectors; qualifications; as-
signments; dulies—(a) Inspeclors in
charge. These are inspectors assigned to
supervise and perform officlal work at
each official station. Such employees
report directly to the chief of division or
to a person designated by him and are
chosen by reason of their fitness for re-
sponsibility as determined by their rec-
ords in the service. All stations where
slaughtering is conducted shall have
veterinary meat inspectors in charge.

(b) Supervising inspectors. These are
inspectors assigned to instruct, direct,
and supervise the work of division em-
ployees and perform other offlcial dutles
as required. They are assigned as the
needs of the service require and report
directly to the inspector in charge.

(¢) Traveling inspectors. ~‘These em-
ployees inspect officlal stations and the
conduct of operations and ascertain
whether the regulations and instructions
governing meat inspection are properly
observed. They confer with division em-~
ployees including supervising Inspectors
and inspectors in charge. They instruct
the inspectors in charge with a view of
promoting uniformity and efficiency of
the inspection. They report their find-
ngs with recommendations to the chief
-of division.

(d) Veterinary meat inspectors. Al
applicants examined for these positions
must be graduates of veterinary colleges
accredited by the United States Civil
Service Commission. Veterinary meat
mspectors make ante-mortem and post-
mortém examinations, enforce the sani-
tary requirements in their respective de-
-partments and perform varlous other
duties under the direction of the inspec-
tor in charge.c

(e) Laboratory inspectors. These em-
ployees possess technical education and
training in the microscopical, bacterio-
logical, and chemical examinftion of
product, and their inspections are con-
ducted in laboratories located at varlous
slaughtering centers. Pathological and
zoological laboratories arealso accessible
to which spegcimens may be sent, when
necessary, for diagnosis.

(f) Aeatinspectors. These employees
are laymen who assist veterinary inspec-
tors m ante-mortem and post-mortem
inspections, supervise the curing, can-
ning, packing, and other preparation,
handling, marking and labeling of prod-
uct, examine such articles to detect un-
sound or unfit conditions, enforce sani-
tary requirements, and perform various
other duties.

(g) Perishable foodstuffs inspectors.
These employees examine for specifica-
tion compliance and condition, meat and
meat food products, seafoods, dairy prod-
ucts, eggs, fruits, vegetables, breads, and
other perishable foodstuffs offered undeg
contract with certain governmental
agencies, and perform varlous other
duties.

(h) Inspectors of imported meats and
ammal byproducts, These employees in-

Spect products, animal byproducts and
the like offered for entry into the Unifed
States, and enforce regulations pursuant
to various laws goverming the 1mporta-
tion and sanitary control of such arficles,
and perform vanous other dufies.

(§) Meat laws investigators. These em-
ployees Investigate complaints, irregular-

<ities, and apparent and alleged violations

of 1aws and regulations goverming meat
inspecton, and perform vancus other
duties. -

PArT 254—AFPPLICATIONS FOR INSPECTION
or Exermerion; ReErain Burceens, Re-
TAIL DEALERS, AND FARMERS

Bac.
2541

2542

Application for Inspection or exemp-
tion.

Inspection; drawings, information to
be furnished, subsidiary establicsh-
ments, notlice of grant of inspection,
falze statements,

Exemption.

Exemption; holders of, imited to cup-
plying ovn customers.

2545 Shipments of farm dressed meat.

254.6 Inspection for viclations.

§$§254.1 Application for wmspection or
exemption. The proprietor or operator
of each establishment of the kind spec-
fied in §% 252.1 and 2523 of thus sub-
chapter shall make application fo the
chief of division for inspection,or for ex-
emption from inspection. Every appli-
cation under this section shall be made
on a2 form furnished by the diwision,
Washington, D. C. In cases of change
of ownership or chanze of location, a
new applicaticn shall be made.

§ 2542 Inspection; draunngs, injor-
mation to be furmshed, subsidiary es-
tablishments, notice of grant of inspec-
tion, false statements. (a) Trplicate
copies of complete dravwings, with speci-
fications, consisting of ficor plans show-
ing the locations of such features as the
principal pleces of equpment, floor
drains, principal drainage lines, hand
washing basins, and hose connectionsor
cleanup purposes; roof plans; elevations;
cross and longitudinal sections of fthe
various bulldings showing such features
as principal pieces of equpment, heights

-of ceilings, conveyor rails, and character
of floors and ceilings; and a plof plan
showing such features as the limits ef
the plant’s premises, locations 1n outline
of buildings on the premises, cardinal
pomnts of the compass, and roadways and
railroads serving. the plan#, properly
drawn to scale, shall accompany appli-
cations for nspection. Applicantis for
inspection may request information from
the chief of division concerning the re-
quirements before submitting plans.

(b) Each application shall specify the
names, addresses, and forms of orgapiza~
tion of subsidiaries for which mspection
is requested to do any of the business
describead in §5 252.1 or 252.3 of this sub-
chapter,

(c) Notice in writing shall he gven
to each applicant granted inspection,
specifying the establishment fo which
the same applies.

.(d) The chief of division 1s hereby au-
thorized to determine whether applica-
tions for inspection or for exemption
from inspection shall be granted or re-

P
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fused, and to revoke his prior approval
of any application if he dstermines that
any false statement was made i1n such
application.

§254.3 Exemption. (a) Retail
butchers and retail dealers in product,
supplying their customers, as provided mn
the Meat-inspection Act, upon making,
application, pursuant to § 254.1, may be
exempted from inspection. To each one
so exempted a numbered certificate of
exemption shall be furnished. No certi-
ficate of exemption shall be 1ssued unless
all the premises on which the products
are prepared and handled are mamn-
tained 1n & sanitary condition. Failure
by certificate holders to maintain sani-
tary conditions or fo conform to such of
the regulations in this subchapter as ap-
ply to them shall be cause for withdrawal
of exemptlon and the cancellation of cer-
tificates. Such exempted establishments
shall conform to the same regulations as
govern official establishments in regard
to l1abeling, the use of dyes, chemicals,
and preservatives, and the prescribed
treatment of pork to destroy trichinae as
i‘eqmred under Part 268 of this subchap-

er.

(b) On request of the chief of division,
or an employee designated by him, an

exempted establishment shall furnish
such information concerning its business
and operations as has a hearmmg on the
exemption of the establishment from in-
spection.

(c) The chief of division 15 hereby au-
thonzed to withdraw exemption from
any exempted establishment which fails
to comply with any applicable provision
of the Meat-inspection Act or of the reg-
ulations made pursuant thereto,

§ 254.4 Exemption, holders of, limited
to supplyng own customers. No estab-
lishment holding a certificate of exemp-~
tion shall use the same for any purpose
except to supply its own customers, as
provided 1n the Meat Inspection Act.

§ 2545 -Shipments of farm dressed
meat. The carcasses and products of
animals slaughtered by any farmer on
the farm: Prowmded, They can be wdenti-
fled as such and are sound, healthful,
wholesome, and fit for human food, and
otherwise meet the requirements of the
applicable regulations in this subchapter,
may he transported in mnterstate or
foreign commerce under the provisions
of §275.11 of this subchapter., A
farmer need not apply for exemption
from inspection in order to procure the
transportation of such carcasses and
products.

§ 254.6 Inspection for volations. The
issuance of certificates of exemption shall
be conditioned on the granting of permis-
ston by the holder thereof to inspectors
to make inspections to ascertain whether
any of the regulations in this subchapter
have been violated. Inspectors shall
make inspections to ascertain whether
any of the regulations in this subchapter
applying to retail butchers, retail deal-
ers, farmers or other persons have heen
violated.

PART 255—OFFICIAL NUMBERS AND INAUG-
URATION OF INSPECTION

Sec.

225.1 Official numbers; subsidiary establish-
ments.,

Separation of official from wunofficial
establishment.

Sanitation and adequate facilities.

Inauguration of inspection.

Withdrawal of inspection for viola-
tions of regulations.

256.6 Reports of violations of regulations.

§ 255.1 Oficial numbers; subsidiary

establishments. (a) To each establish-
-ment granted wmspection an official num-
ber shall be assigned. Such number shall
be used to identify all inspected and
passed products prepared in the estab-
lishment. More than one number shall
shail not be assigned to an establish~
ment.

(b) Two or more official establish-
ments under the same ownership or con-
trol may be granted the same official
number, provided 2 serial letter 1s added
in each case to identify each establish-
ment and the products thereof.

(¢) When inspection has been granted
to a person at an establishment, it shall
not be granted to any other person at the
same establishment, except that a sub-
sidiary of the grantee, domng any of the
busmness describéd in § 252.1 of this sub-
chapter may apply for and receiwve in-
spection.

§ 2552 Separation of official from un-
official establishment. (a) Each official
establishment shall be separate and dis-~
tinct from any other official establish-
ment, from any unofficial establishment
m which any product 1s handled, and
from any other unofficial establishment
at the discretion of the chuef of division.

(b) Inspection shall not be inaug-
urated in any building any part of which
1s used as living quarters, unless the part
for which mspection 1s requested 1s sepa-~
rated from such.quarters by floors, walls,
and ceilings of solid concrete, brick, or
stmilar material, and the floor, walls,
and ceilings are without opening that
directly or indirectly communicates with
any part of the building used as living
quarters.

§ 255.3 Sanitation and adequate facil-
ities. Inspection shall not be begun if an
establishmentis not in a sanitary condi-
tion nor unless the establishment agrees
to maintain such condition and provides
adequate facilities for conducting such
inspection.

§ 255.4 Inauguration of wnspection.
When an application for inspection 1is
granted, the mspector in charge shall,
at or prior to the inauguration of inspec-
tion, inform the proprietor or operator of
the establishment of the requirements of
these regulafions. If the establishment,
at the time mspection 1s inaugurated,
contains -any product which has not
theretofore been inspected, passed, and
marked 1n compliance with the regula-
tions 1n this subchapter, the i1dentity of
the same shall he mamtained, and it
Shall not be transported or offered for
transportation in interstate or foreign
commerce, or otherwise dealt with as
inspected and passed under the regula-

256.2

256.3
25564
265.6
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tions in this subchapter. The establish-
ment shall adopt and enforce all neces«
sary measures, and shall comply with
all such directions as the inspector in
charge may prescribe, for carrying out
the purposes of this section.

§ 255.,5 Withdrawal of inspection for
wmolations of regulations. The chief of
division is hereby authorized to with-
draw inspection from any official estab-
lishment which fails to comply with any
provision of the Meab Inspection Act or
of the regulations made pursuant thereto.

§ 255.6 Reports of violations of regult-
tions. Inspectors and other division em-
ployees shall report to the inspector in
charge all violations and faillures under
§ 255.5 of which they have knowledge,
and the mspector in charge shall report
the same- to the chief of division.

PART 256-—ASSIGNMENT OF DIVISION

EMPLOYEES
Sec.
256.1 Designation of inspector in charge and
assistants,
Division employees to have access to
establishments at all times.
Badge as Identification of inspectors.
Assignment of inspectors whore mems«
bers of family employed; sollciting
employment.

§ 256.1 Designation of inspector in
charge and assistants. The chief of divi-
sion shall designate an inspector iIn
charge of the inspection at each official
station, and assign to said inspector such
assistants as may be necessary.

§ 256.2 Division employees to have ac-
cess to establishments at all times., For
the purpose of any examination or in-
spection necessary to enforce any of the
provisions of the regulations contained

“m this subchapter, division employees
shall have access at all times, by day or
might, whether the establishment is oper-
ated or not, to every part of any official
establishment to which they are assigned.

§ 256.3 Badge as identification of in-
spectors. Each division employee will be
furnished with a numbered official badge,
which he shall hot allow to leave his
possession, and which he shall wear in
such manner and at such times as the
chief of the division meay prescribe, This
badge shall be sufficient identification to
entitle him to admittance at all regular
entrances and to all parts of the estab-
lishment and premises to which he is
assigned, and to any place, at any time,
for the purpose of making an inspection
pursuant to § 268.3 of this subchapter.,

§256.4 Asisgnment of nspectors
where members of family employed,
soliciting employment. Except as spe-
cifically authorized by the chief of di-
vision, no division employee shall be de-
tailed for duty at an establishment where
any member of his family 1s employed by
the establishment, nor shall any inspec-
tor in charge or other employee acting
in & supervisory capacity be continued
on duty at an official station where any
‘member of his family is employed by any
establishment under his jurisdiction.
Division employees aye forbidden to

256.2

266.3
266.4
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solicit, for any person, employment at
any official establishment, or by any offi~
cer, manager, or employee thereof.

o o

PART 25'T—FACILITIES -FOR INSPECTION-

Sec.
257.1
2572

Facilities for division employees.
Hours of operation of official establish-
ments,
Designation of days and hows of
operation by inspector in charge.
Overtime work of mesat Inspection
employees.

Facilities and conditions to be pro-
vided by establishment.

Inspectors to furnish implements and
maintain hands and implements in
sanitary condition.

§ 257.1 Facilities for division employ-
ees. Furmshed office room, including
light, heat, and janitor service, shall be
provided by official establishments, rent
free, for the exclusive use for official pur-
poses of the inspector and other division
employees assigned thereto. The room
or rooms-set apart for this purpose shall
meet with the approval of the inspector in
charge and shall be convemently located,
properly ventilated, and provided with
lockers suitable for the protection and
storage of divasion supplies and with fa-
cilities suitable for division employees to
change clothing. Taundry service forin-
spectors’ outer work clothing shall be pro-
vided by establishments.

§ 257.2 Hours of operation of ofiicial
establishments. Each official establish-
ment shall inform the inspector in charge,
or his assistant, when work mn each de-
partment has been concluded for the day,
and of the day and hour when work will
be resumed theremn. Whenever any
product 1s to be -overhauléd or otherwse
handled in an official establishment dur-
g unusual hours, the establishment
shall, a reasonable time 1 advance, notify
the mspector 1 charge, or his assistant,
of the day and hour when such work will
be commenced, and such articles.shall not
be so handled except after such notice has
been given. No department of-an official
establishment shall be operated except
under the supervision of a division em-
ployee. All slaughtering of amimals and
preparation of products shall be done
within reasonable ‘hours, and with rea-
sonable speed,the facilities of the estab-
lishment being considered. No shipment
of any product shall be made from an of-
ficial establishment until after due notice
has been gxven to the inspector in charge
or his assistant., ;

§ 257.3 Designation of days and hours
of operation by nspector wn charge,
‘When one inspector 1s detailed to conduct
the work at two or more official estab-
lishments where few ammals are slaugh-
tered or where but a small quantity of
any product 1s prepared, the mspector 1n
charge may designate the hours of the
day-and the days of the week during
which such establishments may be op-
erated.

§ 2574 Ovwertime work of meat inspec-
tion employees. The management of an
official establishment desiring to operate
under conditions which will requre the
services of an employee of the division

2573
2574
257.5

257.6

-

on Sunday or a holiday, or for more than
eight working hours of any day, shall,
sufficiently in advance of the peried of
overtime, request the inspector in charge
or-his assistant to provide Inspection
service during such overtime period, and
shall reimburse the Secretary of Agri-
culture for the cost of such overtime upon
receipt of notice from an authorized of-
ficial of the department. It will be ad-
ministratively determined from time to
time which days constitute holidays.

§257.5 Facilities and conditions to be
promded by establishment. When re-
quired by the chief of division or the in-
spector in charge, the following facilities
and conditions, and such others as may
be essential to efficient conduct of inspec-
tion and maintenance of sanitary condi-
tions, shall be provided by each official
establishment:

(a) Satisfactory pens, equipment, and
assistants for conducting ante-mortem
inspection and for separating, marking,
and holding apart from passed animals
those marked “U. 8. suspect” and those
marked “U.S. condemned” Pens, alleys,
and runways shall be paved, drained, and
supplied with adequate hose connections
for cleanup purposes. Sufficlent light
shall be provided for the inspection.

(b) Sufficient natural light and abun-
dant artificial light at all places and
such times of the day when natural
light may not be adequate for proper
conduct of inspection. Rooms shall he
kept sufficiently free of steam and va-
pors for inspection to be properly made.
Equipment or substances which generate
gases or odors shall not be used except
as specifically permitted by the chief of
division.

(¢) Racks, receptacles, or other suit-
able devices for retalning such parts as
the head, tongue, tail, thymus gland,
and viscera, and all parts and blood to
be used in the preparation of meat food
products or medical products, until after
the post-mortem examination is com-
pleted, in order that they may be identi-
fled in case of condemnation of the car-
cass; equipment, trucks, and receptacles
for the handling of viscera of slaughtered
animals 50 as to prevent contact with
the floor; trucks, racks, marked recep-
tacles, tables, or other necessary equip-
ment for the separate and sanitary han-
dling of carcasses or parts passed for
cooking.

(d) Tables, benches, and other equip-
ment on which inspection is performed,
of such design, material, and construc-
ton as to enable division employecs to
conduct their inspection in a ready, effi-
cient and cleanly manner,

(e) Watertight metal trucks or re-
ceptacles for holding and handling dis-
eased carcasses and parts, 50 constructed
as to be readily cleaned; such trucks or
receptacles to be marked in a conspicuous
manner with the phrase “U, 8. con-
demned” in letters not less than 2 inches
high and, when required by the inspector
in charge, to be equipped with facllities
for locking or sgaling.

(f) Adequate arrangements, including
liquid soap nnd cleansers, for cleansing
and disinfecting hands, for sterilizing all
implements used in dressing diseased

©
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carcasses, floors, and such other articles
and places as may be contamnated by
diseased carcasses or othervase.

(2) Inestablishmentsin whien slaugh-
tering is done, rooms, compartments, or
specielly prepared open places, to bz
known as “final inspection places”, af
which the final inspection of refained
carcasses may be conducted. Competent
assistants for handling retamned carcas-
ses and parts shall be provided by the
establishment. Final inspection places
shall be adequate in size and thewr rail
arrangement and other equipment shall
be sufficient to prevent carcasses and
parts, passed for food or cookng, from
being contaminated by contact with con-
demned carcasses or paris. They shall
be equipped with hot water, lavatory,
sterilizer, tables, and other equupment re-
quired for ready, effiment, and sanifary
conduct of the inspection. The focors
shall be of such construction as to facili-
tate the maintenance of sanifary condi-
tions and shall have proper dramage

~connections, and when the final inspec-

tion place Is part of a larger ficor, it shall

3,? separated by a curb, railing, or other-
se.

(h) Rooms, compartments, and recep-
tacles in which carcasses and product
may be held for further inspection.
These shall be in such number ang in
such locations as the needs of the -
spection in the establishment may re-
quire. They shall be equpped for se-
cure locking and shall be held under locks
furnished by the department, the keys
of which shall nof leave the custody of
division employees. Every such room,
compartment, or receptacle shall ke
marked conspicuously with the phrase
“7. 8. retained” in letters not less than
two inches high. Rooms or compart-
ments for these purposes shall be se-
cure and susceptible of bemng kept clean,
including a sanitary disposal of the flcor
Hquids.

(1) Adequate facilities, including de-
naturing matenals, for the proper dis-
posal of condemned articles in accord-
ance with the regulations in this sub-
chapter. Tanks or other rendernng
equipment which, under the regulations
in this subchapter, must ke sealed, shall
be properly equipped for sealing as may
be specified by the chief of division.

(1) Docks and receiving rcoms, fo be
desirmated by the establishment, with
the approval of the inspector m charge,
for the receipt and inspection of all prod-
ucts as provided in § 2684 of thus sub-
chapter.

(i) Sultable lockers 1 which brands
bearing the inspection legend shall ke
kept when not In use. All such lockers
shall be equipped for locking with locks
tobesupplied by the department, thekeys
of which shall not leave the custody of
division employees.

- §257.6 Inspectors io jurnish wmple-
ments and maintar hands and imple-
ments n sanitary condition. Inspectors
shall furnish their ovm work clothing and
implements, such as knives, steels, and
triers, for conducting nspection and
shall cleanse their hands and ymplements
as prescribed by §258.8 (c) of thus sub-
chapter.
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ParT 258—SANITATION

Sec.

258.1 Examinsation and specifications for
equipment and sanitation prior to
granting inspection.

Drawings and specifications to be fur-
nished in advance of construction.
Establishments; sanitary condition;

reguirements.

Sanitary factlities and accommoda-
tions; specific requirements.

Equipment to be easily cleaned; that
for inedible products to be marked.

Seabbards for knives.

Rooms, compartments, etc., to be clean
and sanltary.

Operations, procedures, rooms, cloth~
ing, utensils, etc., ‘to be clean and
sanitary.

2589 Protective coverings for product.

958.10 Slack barrels and similar containers

and yehicles and cars for preduct;
paper in contact with product.

268,11 Burlap wrapping for meat; meat

wrapped in, to be previously
wrapped in paper or cloth.

268.12 Second-hand tubs, barrels, other con-

talners and tank cars; Inspection
and cleaning. °
258,13 Inedible operating and storage rooms;
outer premises, docks, driveways,
approaches, pens, alleys, etc., fly-
breeding material; nulsances.
258.14 Employment of diseased persons.
258,15 Tagging insanitary equipment, etc.

§ 258.1 Ezamination and specifica-
tions for equipment and sanilalion prior
to granting wnspection. Prior to the
inauguration of inspection, an examina-
tion of the establishment and premises
shall be made by a division employee and
the requirements for sanitation and the
negessary facilities for inspection speci-~
fied.

§ 258.2 Draunngs and specifications to
be furmished wn advance of construction.
Triplicate copies of drawings and speci-
fications, complete as contemplated mn
§ 254.2 of this subchapter, for remodeling
plants of official establishments and for
new structures shall be submitted to the
chief of division and approval obtamed”
for the plans 1n advance of construction.

§ 258.3 [Establishments; sanitary con-
ditions; requirements. (a) Official es-
tablishments, establishments at which
market inspection 1s conducted, and
premises on or 1 which any product s
prepared or handled by or for persons
to whom certificates of exemption have
been issued, shall be mainfained i sam-
tary condition, and to this end the re-
quirements of paragraphs (b) to (h),
inclusive, of this.section shall be com-
plied with.

(b) There shall be abundant light,
both natural and artificial, of good qual-
ity and well distributed, and sufficient
ventilation for all rooms and compart-
ments to insure sanitary conditjon.

(¢) There shall be an efficient drain-
age and plumbing system for the estab-
lishment and, premises, and all drains
and gutters shall be properly installed
with approved traps and vents,

(d) The water supply shall he ample,
clean, and potable, with adequate facil-
jties for its distribution in the plant and
its protection against contamination and
pollution. Every establishment shall
make known, and whenever required

258.2
268.3
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258.6
258.7

258.8

shall afford opportunity for inspection of,
the source of its water supply, the storage
facilities, and the distribution system.

(e) The floors, walls, ceilings, parti-
tions, posts, doors, and other parts of.all
structures shall be of such materials,
oconstruction, and finish as will make
them susceptible of being readily and
thoroughly cleaned. The floors shall be
kept watertight. The rooms and com-
partments used for edible products shall
be separate and distinct from those used
for inedible products.

(f) The rooms and compartments in
which any product is prepared or han-
dled shall be free from dust and from
odors from dressing and toilet rooms,
catchbasins, hide cellars, casing rooms,
inedible tank and fertilizer rooms, and
livestock pens.

(g) Every practicable precaution shall
be taken to exclude flies, rats, mice, and
other vermin from establishments. The
use of poisons for any purpose in rooms
or compartments where any unpacked
product 15.stored.or handled 1s forbidden,
except under such restrictions and pre-
cautions as the chuef of division may pre-
scribe. The use of bait poisons in hide
cellars, inedible compartments, outbuild-
ings, or similar places, or in storerooms
containing canned or tierced products is
not forbidden hut only those approved by
the chief of division may be used. So-
called rat viruses shall not be used in any
part of an establishment or the premises
thereof,

(h) Dogs and cats shall be excluded
from establishments.

§ 2584 Sanitary facilities and accom~
modations; specific requirements. Ade-
quate sanitary facilities and accommo-
dations shall be furnished by every offi-
c1al establishment. Of these the follow-
g are specifically required:

(a) Dressing rooms, toilef rooms, and
unnals shall be sufficient in number,
ample 1n s12e, and convenlently located.
The rooms shall be provided with win-
dows to admit direct, natural light and
shall have adequate facilities for artifi-
cial light. They shall be properly ven-
tilated, and meet all requurements as to
sanitary construction .and equpment.
They shall be separate from the rooms
and compartments 1n which products are
prepared, stored, or handled. Where
both sexes are employed, separate facil-
ities shall he provided.

(b) Modern lavatory accommodations,
mncluding running;hot and cold walter,
soap, towels, etc. These shall be placed
mn or near toilet and urnal rooms and
also at such other places in the estab-
lishment as may be essential to assure
cleanliness of all persons handling
product.

(¢) Toilet soil lines shall be separate
from house drainage lines to & point out-
side the buildings and drainage from
toilet bowls and urinals shall not be dis-
charged into a grease catchbasin.

(d) Properly Jlocated facilities for
cleansing and disinfecting utensils and
hands of all persons handling any
product.

52585 Equipment to be easily
cleaned, that for inedible products to be
marked. Equipment and utensils used

f
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for preparing, processing, and otherwise
handling any product shall be of such
materials and construction as will make
them susceptible of being Yeadily and
thoroughly cleaned and such as will in-
sure strict cleanliness in the preparation
and handling of all products. So farasis
practicable, such equipment shall be
made of metal or other impervious mate-
rial. ‘Trucks and receptacles used for
.Anedible matenals shall be of similar
construction and shall bear some con-
spicuous and distinctive mark, and shall
not be used for handling edible products.

§ 258.6 Scabvards for kntves. Scab-
bards and similar devices for the tempo-
rary retention of knives, steels, triers,
etc., by workers and others at inspected
establishments shall be constructed of
rust-resisting metal or other impervious
material, shall be of a type that may be
readily cleaned, and shall be kept clean,

§ 258.7 Rooms, compartments, etc,, to
be clean and sanilary. Rooms, coine-
partments, places, equipment, and uten-
sils used for preparing, storing, or other-
wise handling any product, and all other
parts of the establishment, shall be kept
clean and in sanitary condition. There
shall be no handling or storing of mate~
11als which create an objectionable con-
dition in rooms, compartments, or places
where product is prepared, stored, or
otherwise handled.

§ 258.8 Operations, procedures, rooms,
clothing, ulensils, ete., to be clean and
sanitary. (a) Operations and proce-
dures involving the preparation, storing,
or handling of any product shall be
strictly 1n accord with gleanly and sani-
tary methods.

(b Rooms and compartments in
which inspections are made and those in
which animals are slaughtered or any
product is processed or prepared shall be
kept sufficiently free of steam and vapors
to enable division employees to make in-
spections and to insure cleanly opera-
tions. The walls, ceilings, and overhead
structures,of rooms and compartments in
which- product 1s prepared, handled, or
stored shall be kept reasonably free from
mosture.

(¢) Butchers and others who dress.or
handle diseased carcasses or parts shall,
before handling or dressing other car-
_easses or parts, cleanse their hands with
liqgumad soap and hot water, and rinse them
i clean water. Implements used in
dressing diseased carcasses shall be
thoroughly cleansed in boiling water or
1n a prescribed disinfectant, followed by
rinsing 1n clean water. The employees of
the establishment who handle any prod-
uct shall keep their hands clean, and in
all cases after visiting the toilet rooms
or urinals shall wash their hands before
handling any product or implements used
in the preparation of product.

(@) Aprons, frocks, and other outer
clothing worn by persons who handle any
product shall be of material that is read-
ily cleansed@ and only clean garments
shall be worn.

(e) Such practices as spifting on whet-
stones; spitting on the floor; placing
skewers, tags, or knives in the mouth; in-
flating lungs or casings, or testing with



-t

’ FEDERAL REGISTER, Thursday, Marchk 29, 1945

air from the mouth such receptacles as
tierces, kegs, casks, and the like, contain-
mng or intended as contamners of any
product, are prohibited. Only mechani-
cal means may be used for testing. Care
shall be taken to prevent the contamina-
tion of products with perspiration, hair,
cosmetios, medicaments and the like,

§ 258.9 Protective coverings for prod-
uct. Inspectors in charge shall requre
the use of such protective coverings for
product as it is distributed from official
establishments as will afford adequate
protection for the product against dust,
dirt, mnsects and the like, considering the
means intended to be employed n trans-
porting the product from the establish-
ment.

§ 258.10 Slack barrels and similar eon-
tainers and vehiwcles and cars for prod-
duct; paper wmn contact with product. (a)
When necessary to avoid contamination
of product with wood splinters and the
like, slack barrels and similar containers
and vehicles and cars shall be lined with
suitable material of good quality -before
packing.

(b) Slack barrels and-sumilar contain-
ers and vehicles and cars in which any
prodyct 1s transported shall be kept in a
clean and sanitary condition.

(c) Paper used for covering or lining
slack barrels and similar containers and
vehieles and cars shall be of a kind which
does not tear during use but remains 1n-
tact when moistened by the product and
does not disintegrate.

§25811 Burlap wrapping for meat;
meat wrapped 1n, to be previously wrap-
ped n paper or cloth. Since burlap used
without any other material as a wrapping
for meat deposits lint on the meat and
does not sufficiently protect it from out-
side contamination, the use of burlap
as a wrapping for meat will not be per-
mitted unless the meat 1s first wrapped
with a good grade of paper or cloth of
a kind which will prevent contamination
with lint or other foreign matter.

§ 258.12 Second-hand tubs, barrels,
other containers and tank cars; wmspec-
tion and cleaming. (a) Second-hand
tubs, barrels, and boxes intended for use
as contamers of any product shall be in-
spected when receiwved at the establish-
ment and before they are cleaned. Those
showing evidence of mususe rendering
them unfit to serve as containers for
food products shall be reiected. The
use of those showing no evidence ‘of pre-
vious misuse may be allowed after they
have been thoroughly and properly
cleaned. Steaming; after thorough
scrubbing and rinsing, 1s essential to
cleaning tubs and barrels,

(b) Intenors of tank cars about to be
used for the.transportation of any prod-
uct shall be carefully imnspected for clean-
liness even though the last previous con-
tent was edible. Lye and soda solutions
used in cleaning must be thoroughly re-
moved by rinsing with clean water. In
their examnations division employees
shall enter the tank with a light and
examine all parts of the mternior.

§ 258.13 Inedible operating -and stor-
age rooms; ouler premises, docks, drive-
ways, approaches, pens, alleys, eto.; iy«
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breeding material; nuisances. All oper-
ating and storage rocoms and depart-
ments of official establishments used for
inedible materials shall be maintained in
acceptably clean condition. The outer
premises of every officlal establishment,
embracing docks and areas where cars
and vehicles are loaded, and the drive-
ways, approaches, yards, pens, and alleys,
shall be properly paved and drained and
kept in clean and orderly condition, Al
catchbasins on the premises shall be of
such construction and location and shall
be’ ewven such attention as will insure
their being kept in acceptable condition
as regards odors and cleanliness. Catch-
basins shall not be located in depart-
ments where product is prepared, han-
dled, or stored. ‘The accumulation on the
premses of establishments of any ma-
terial in which flies may breed, such as
hog halr, bones, paunch contents, or
manure, is forbidden. No nulsance shall
be allowed in any establishment or on its
premises,

§ 258.14 Employment of diseased per-
sons. No establishment shall employ, in
any department where any product is
handled or prepared, any person affected
with tuberculosis or other communicable
disease in a transmissible stage.

§258.15 Tagging insanitary equip-
ment, elc. When necessary, division em-
ployees shall attach a “U. S. rejected” tag
to any equipment or utensil which is
unclean or the use of which would be
in violation of the regulations in this
subchapter. No equipment or utensil so
tagged shall again be used until made
acceptable. Such tag so placed shall not
be removed by any one other than a di-
vision employee.

PART 2583—AnTE-MORTEXSL INiSPECTION

Sec.
259.1

259.2

Ante-mortem inspection in pens of
official cstablishments;

Animals suspected of bblng dlr.e:;ed‘
disposition of on post-mortem in-
inspection or otherwife; marking
suspects; temperatures where dis-
eace suspocted.

Marking animals “U. S. cendemned”
found diseased, dead, or in dying
condition.

Cripples and downers; boam and stags.

Immature anfmals.

Animals thowing symptoms of rables,
tetanus, parturient parwb or rail-
road slckmess,

Hog cholern; swine Injected with hoz
cholera virus.

Epithelloma of the eye of cattlo.

Antmals affected with anthrax; clean-
ing and disinfection of infected
livestock pens and driveways.,

259.10 Cattle affected with anasarca or gen-

eralized edemn.

259.11 Tubercular test reactors.

259.12 Bwine erlsipelas,

259.13 Pregnoncy or recent parturition.

259.14 Vacclne animals,

259.15 mztxoargency slaughter; Inspectlon prior

259.16 Disposition of condemned onimals,
259.17 Brucellosis-reactor goats.

§259.1 -Ante-mortem inspection in
pens of officlal establishments; suspsacts.
(a) An ante-mortem examination and
inspection shall be made of all cattle,
sheep, swine, and goats about to be
slaughtered in@n official establishment

2593

259.4
259.5
259.6

258.7

259.8
259.9
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before thelr slaughter shall be allowed.

Such inspection shall be made on the day -

of slaughter.

(b) Such ante-mortem mspection shall
be made in pens on the premuses of the
establishment in which the ammals are
about to be slaughtered. When the hold-
ing pens of an official establishment are
located in a public stock yard and are re-
served for the exclusive use of the estah-
lishment, such pens shall be regarded as
part of the premises of that establish-
ment and tHe establishment shall be re-
sponsible therein for all requirements of
this subchapter.

(c) Every animal requwred fo be
marked as a suspect on ante-mortem in-
spection in the pens of an official estab-
lishment shall be set apart, and, except
as hereinafter provided, shall be slaugh-
tered separately from other ammals af
that establishment unless disposed of as
otherwlse provided in this part.

82592 Amwmals suspected of beaing
diseased; disposition of on posi-mortem
inspection or otherunse; markwmg sus-
pects; temperatures where disegse sus-
pected. (a) All animals which, on ante-
mortem inspection, do nof plainly show,
but are suspected of being affected with,
any disease or condition that, under this
subchapter, may cause condemnation, in
whole or in part on post~-mortem mspec-
tion, shall be so marked as to retain theiwr
identity as suspects until final post-mor-
tem inspection, when the carcasses shall
be marked and disposed of as pravided
elsewhere in this sub-chapter, or until
disposed of as otherwise provided for in
this part.

(b) Al animals required by this sub-
chapter to be treated as suspects, or to
be marked as suspects, or to be marked
so0 as to retain their identity as suspects,
shall be marked by or under the supasr-
vision of a division employee “U. S. sus-
pect”, or with other distinctive mark or
marks to indicate that they are suspeets
as the chief of divislon may adopt, such
as provided under § 253.11. No such
mark shall be removed except by a divi-
slon employee.

(¢) Each animal marked “U. S. sus-
pect” on ante-mortem inspection, and
animals treated as suspects such as pro-
vided under § 259.11, when presented for
slaughter shall be accompamed with an
FDA Form 402-2 (formerly MI 1183-4),
on which shall be recorded the suspect
taz number and any otheridentifymmg tag
numbers present and a brief deseription
of the animal and of the disease or condi-
tion for which the ammal was classed as
o suspect, including its temperature when
the temperature of such ammal might

have @ bearing on the disposition of the
carcass on post-mortem inspection.

(d) Anyswnehaving a temperature of
106° F. or higher and any cattle, sheep
or goats having a temperature of 105° F.
or higher shall be marked “U. S. con-
demned” In case of doubt as to the
cause of the high temparature, or when
for other reasons suck”action appears
warranted, any such animals may be held
for a reasonable time, under the super-
vislon of a division employee, for further
observation and taking of temperature
before final disposition of such ammals
is determined.
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(¢) When any animal tagged “U. S.
suspect” 1s released for any purpose or
reason, as provided in this part, the tag
shall be removed by a division employee
and his action reported to the inspector
in charge,

§ 259.3 Moarkwng ammals “U. S. con-
demned” found diseased, dead, or n
dying condition. (a) All amimals plamnly
showing on ante-mortem inspection any
disease or condition that, under this sub-
chapter, would cause condemnation of
their carcasses on post-mortem inspec-
tion shall be marked “U. S. condemned”
and disposed of in accordance with
§ 259.16.

(b) Animals recewved for slaughter and
found m a dying condition on premises
of an official establishment shall be
marked “U. 8. contdemned” and disposed
of 1n accordance with § 259.16.

(¢) Reactors to the tuberculin test,
required by thas section to be condemined,
should be autopsied and the findings
made the subject of a special report.

§ 259.4 Cnipples and downers; boars
and stags. (a) All seriously crippled ani-
mals and animals commonly termed
“downers” if not marked “U. S. con-
demned” as required elsewhere i this
part, shall be marked and -treated as
suspects 1n accordance with § 259.2.

(b) All boars which are sexually ma-
ture, and ‘swine stags which show evi-
dence of recent castration, shall be
marked and treated as suspects in ac-
cordance with §259.2.

§ 269.5 Immature amimals. Ammals
which are offered for ante-mortem in-
spection under this part, and which are
regarded as immature, shall be marked
“U. S. suspect” and, if slaughtered, the
disposition of their carcasses shall be de-
termined by the post-mortem findings
in connection with the ante-mortem con-~
ditions. If not slaughtered as suspects,
such animals shall be held under divi~
sion or other responsible official super~
vision, and after sufficient development
may be released for slaughter, or may be
released for any other purpose, provided
they have not been exposed to any in-
fectious or contagious disease.

§ 269.6 Anwmals showing symptoms of
rabies, tetanus, parturient, paresis or
railroad swckness. All anymals showing
.on ante-mortem mspection symptoms of
rabies, tetanus, parturient pares:s or rail-
road sickness shall be marked “U. S.
condemned” and disposed of m accord-
ance with § 259.16, except that cattle
showing symptoms of parturient paresis
or railroad sickness may be set apart and
held for treatment under division or
other responsible official supervision. If,
ab the expiration of the treatment period,
the animal upon examination is found to
be free from disease, it may be released
for any purpose in accordance with
§ 2569.16.

§2569.7 Hog cholera; swine injected
with hog cholera virus. (a) All hogs
plammly showing on ante-mortem nspec-
tion that they are affected with hog chol-
era shall be marked “U. S. condemned”
and disposed of in accordance with
§ 259.16.

A}

ile.

(b) If a hog has a temperature of
106° ¥ or higher, and 15 of a lobt in
which there are symptoms of hog chol-
era, 1n case of doubt as to the cause of
the high temperature, after being marked
for identification, it may be held for a
reasonable time, under the supervision
of a division employee for further ob-
servation and taking of temperature,
Any hog so held shall be reinspected on
the day if 1s slaughtered. If, upon such
remnspection, or, when not held for fur-
ther observation and taking of tempera-
ture, then on the original imnspection, the
hog has a temperature of 106° F or
higher, it shall be condemned and dis-
posed of in accordance with § 259.16.

(¢) All hogs, even though not them-
selves marked as suspects, which are of
lots one or more of which have been con-
demned or marked as suspects for hog
cholera, shall, so far as possible, be
slaughtered separately and apart from
all other amimals passed on ante-mortem
inspection,

(d) A hog suspected of being affected
with hog cholera may be-set apart for
and held for treatment under division
or other responsible official supervision.
If at the expiration of the treatment pe-
riod the ammal, upon examination, 1is
found to be free from disease, it may be
released for any purpose, including
slaughter.

(e) Swine, other than hyperimmune
swine, shall be condemned on ante-mor-
tem 1nspection if offered for slaughter
within 28 days afier injection with hog-
cholera virus.

() Swine, other than hyperimmune
swine, offered for slaughter after 28 days
following injection with hog-cholera vi-
rus shall be given ante-mortem inspec-
tion 1n conformity with tHis subchapter
without reference to the injected wirus.

(g) Hyperimmune swine shall be con-~
demned on ante-mortem inspection if
offered for slaughter within 10 days after
hypenmmumzation.

(h) Hypeérnmmune swine offered for
slaughter after 10 days following hyper-
immunization shall be given ante-mor-
tem inspection m conformity with this
subchapter without reference to the in-
Jected virus.

§ 259.8 Epithelioma of the eye of cat-
(a) Any amimal found on ante-mor-
tem 1nspection to be affected with epi-
thelioma of the eye and of the orbital
region in which the eye has been de-
stroyed or obscured by neoplastic tis-
sue and which shows extensive infection,
suppuration, and necrosis, usually ac-
companied with foul odor, or any animal
affected with epithelioma of the eye or
of the orbital region which, regardless of
extent, is accompanied with cachexia
shall be marked “U. S. condemned” and
disposed of 1n accordance with § 259.16.

(b) Any amimal found on ante-mortem
mspection to be affected with epithelioma,
of the eye or of the orbital region to a
lesser extent than in (a) shall be marked
“U. S. suspect” and disposed of as pro-
vided 1n this subchapter.

§ 259.9 Amnumals affected with anthrazx;
cleaming and disinfection of infected live-
stock pens and driveways. (a) Any ani-
mal found on. ante-mor}:jem inspection to
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be affected with anthrax shall be marked
“U. 8. condemned” and disposed of in
accordance with §259.16. |

(b) No animal.of a lot in which an-
thrax 1s found on ante-mortem inspec-
tion shall be presented for post-mortem
mnspection until it has been determined
by a careful ante-mortem inspection that
no infected animsal remains in the lot.
Apparently healthy animals other than
hogs shall be held as provided for in
paragraph (c) of this section. If desired,
all apparently healthy animals of the
lot may be segregated and held for treat-
ment by a competent veterinarfan under
division or other responsible official su-
pervision. No anthrax vaccine (live or-
ganisms) shall be used on the premises
of an official establishment.

(c) Apparently healthy animals of a
lot of cattle, calves, sheep, or goats in
which anthrax is detected, and animals
which have been treated with anthrax
biologicals which do not contain living
anthrax.organisms, shall not be pre-
sented for post-mortem inspection in
less than 21 days following the last treat-
ment or the last death. Treatment with
anthrax vaccine (live organisms) must
be elsewhere than on the official premises
and subject to the conditions stated in
paragraph (d) of this section. -

(d) Animals which have been injected
with anthrax vaccines (live organisms)
within six weeks, and those bearing evi-
dence of reaction to such treatment, such
as inflammation, tumefaction, or edema
at the site of the injection, shall be con-
demned on ante-mortem inspection, or
such animals may be held under division
or other responsible official supervision
until the expiration of the six-week pe-
od and the disappearance of any reac«
tion to the treatment.

(e) When animals are found on ante~
mortem nspection to be affected with
anthrax, the cleaning and disinfection of
exposed livestock pens and driveways of
the official establishment shall consist of
promptly and thoroughly removing and
burning all straw, litter, and manure,
This should be followed immediately by
a thorough disinfection of the éxposed
premises by soaking the ground, fences,
gates, and all exposed material with a 5
percent solution of sodium hydroxide or
commercial lye prepared as outlined in
§ 2609 (e) (1) of this subchapter, or
other disinfectant approved by the chief
of division specifically for this purpose.

§259.10 Cattle affected with anasarca
or generalized edema. (a) All cattle
found on ante-mortem inspection to be
affected with anasarca in advanced
stages and characterized by an extensive
and generalized edema shall be marked
“y. 8. condemned” and disposed of in ac-~
cordance with § 259.16.

(b) Cattle found on ante-mortem in-
spection to be affected with anasarca to o
lesser extent than in paragraph (a) of
this section shall be marked “U. 8. sus-
pect” and disposed of as provided else-
where 1n this subchapter.

(¢) An ammal suspected of being af-
fected with anasarca may be set apart
and held for treatment under division or
other responsible official supervision. If
ab the expiration of the treatment period
the animal upon examination is found to



be free from disease, it may be released
for any purpose.

§259.11 Tuberculin test reactors.
Ammals which are known o have reacted
to the tuberculin test and which are to be
slaughtered at an official establishment
shall be marked and treated as suspects
mn accordance with § 259.2, except that
amimals bearmng an officcal “USBAI
Reacted” or sumilar State reactor tag
should not be tagged “U. S. suspect”

§ 259.12 Swne erysipelas. (a) Allhogs
plamnly showing on ante-mortem inspec-
tion that they are affected with acute
swine erysipelas shall be marked “U. S.
condemned” and disposed of in accord-
ance with § 259.16.

(b) AIll hogs suspected on ante-mor-
tem inspection of bemng affected with
swine erysipelas shall be marked and
treated as suspects and disposed of in
accordance with this subchapter.

(c) A hog suspected of bemng affected
with swine erysipelas may be set apart
and held under division or other respon-
sible official supervision for treatment.
If at the expiration of the treatment
period the anmimal upon examination 1s
feund to be free from disease, it may be
released for any purpose.

8§ 259.13 Pregnancy or recent parturi~
tion. 'The slaughter of an animal which
has been marked as a suspect on account
of advanced pregnancy or on account
of having recently given birth to young,
and which has not been exposed to any
infectious or contagious disease, 1s not
requred. Such amimal, together with its
young, may be released for breeding or
deiry purposes, and when released shall
be removed promptly from the stock-
yards or premises of the establishment
where mspected. Such animals may be
held at the establishment for a period of
not less-than 10 days. At the completion
of this holding period if the amimals ap-
pear normal and have not been exposed
to contagious or infectious disease, they
may be released for slaughter or for any
other purpose.

§259.14 Vaccine ammals. Vaccine
ammals with unhealed Iesions of vac-
cima, accompamed with fever, which
have not been exposed to any other in-
fectious or contagious disease, are not re-
guired to be slaughtered and may be re-
leased for removal from the premises.

§ 259.156 Emergency slaughier mnspec-
tion prior to. In gll cases of emergency
slaughter, except as provided mn § 261.29
of this subchapter, the animals shell be
inspected immediately before slaughter,
whether theretofore inspected or not.
When the necessity for emergency
slaughter exists, the establishment shall
notify the mspector in charge or his as«
sistant so that such inspection may be
made.

§ 259.16 Disposition of condemned
ammals. Except as otherwise provided
in this part, amimals marked “U. S. con-
demned” shall be killed by the official es-
tablishment, if not already dead, and -~
shall not be taken into an establishment
to be slaughtered or dressed; nor shall
they be conveyed mto any department’
of the establishment used for edible prod-

o
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ucts; but they shall be disposed of and
tanked mn the manner provided for con-
demned carcasses in Part 264 of this sub-
chapter. The “U. S. condemned” tag
shall not be removed from, but shall re-
main aon, the carcass until it goes into the
tank at which time it may be removed
by a division employee only. The num-
ber of such tag shall be reported to the
wmspector in charge by the inspector who
affixed it, and also by the inspector who
supervised the tanking of the carcass.
Any animal condemned oxt account of hog
cholera, swine erysipelas, railroad sick-
ness, parturient paresis, or anasarca, may
be set apart and held for treatment un-
der division or other responsible official
supervislon. The “T. S. condemned” tag
will be removed by a division employee
either when the animal is released to a
responsible official for treatment, or fol-
lowing treatment under division supervi-
sion if the animalis found to be free from
disease. When an animal under the pro-
visions of these regulations is to be re-
leased for a purpose other than slaughter,
the official establishment or the owner of
the amumal shall first obtain permission
for the movement of such animal from
the local, state, or Federal livestock sani-
tary official having jurisdiction.

§259.17 Brucellosis-reactor goats.
Goats which have reacted to a test for
brucellosis shall not be slaughtered in an
official establishment.

ParT 260—PosT-MORTEN INSPECTION

Sec.

260.1 Extent and tlme of post-mortem in-
spection.

2602 Organs and parts to ba held pending
final inspection of carcecses.

2603 Carcasses and parts In certaln ine
stances to be rotained.

2604 Identification of carcasses and parts;

2.

260.6 Condemned carcacses and parts to ba

so marked; tanking; ceparation.
-260.8 Cuarcasses and parts pacced for cooks
ing; marking,

26077 Disposal of parts chowing localized
lesions; removal of spermatic cords
and plzles.

260.8 Pnssnl:tg and marking of carcaczes and
parts.

2609 Anthrax; carencses not to be eviscer-
crated; carcasces affected to o
tanked immediately; hides, hoofs,
horns, holr, viscera and contents,
and fat to be tanked; handling of
blood and sealding vat water; gens
eral clean-up and disinfection.

260.10 Carcasses with skin or hide on; clean-
ing before evisceratlon.—

260,11 CIetlx;l;xg of hog carcacces-before in~
cising.

26012 Sternum to be gplit; abdeminal and
thoracle viccern to bs removed.

260.13 Carcasses or parts thereof not to be
lnilated; transferring caul or other
Tat.

260.14 Handling of bruiced parts.

260.15 Skins from diceased swine, removal
from establishments; disinfection;
geparate compartments.

2680.16 Hyperimmune swine bled before ene
tering ofiicinl establishments.

260,17 Inspection of cattle, calf and cheep
Jungs; hog lungs not to be saved a3

- edible.
260.18 Inspection of mammary glands,

§260.1 Extent and ttme of post-mor-
tem inspection, A careful post-mortem-
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examination and Jinspection shall be
made of the carcasses and parts thereof
of all cattle, sheep, swine, and goats
slaughtered at offimal establishments.
Such inspection and examination shall
be made at the time of slaughter, except
in cases of emergencies provided for :n
§ 261.29 of fhis subchapter.

§260.2 Organs and parts fo be keld
pending final inspection. of carcasses.
The head, tongue, tail, thymus gland,
and all viscera, and all parts and blocd
to be used in the preparation of meat
food products or medical products, shall
be held in such manner as to preserve
thelr identity until after post-mortem
examination has been completed, in order
that they may be identified in case the
carcass is condemned, passed for cacking,
or held for refngeration.

§ 260.3 Carcasses and parts in certaun
instances to be refained. Each careass,
including all detached parts and organs
thereof, in which any lesion or other con-~
dition is found that mighf render the
meat or any part or organ unfit for food
purposes, and which for that reason
would require a subsequenf inspection,
shall be retained by the division employee
at the time of inspection. The identify
of every such retained carcass, detached
part, and organ thereof shall be man-
tained until the final inspection has been
completed. Retained carcasses shall not
be washed or trimmed unless authorized
by the inspector.

§260.4 Identification of carcasses and
parts; tagging. Such devices and meth-
aods as may be approved by the chief of
division may be used {for the temporary
identification of refained carcasses, parts,
or organs. In all cases the identification
shall be further established by affixing
“U. S. retained” tags as soon as prac-
ticable and before final inspection.
These tags shall not be removed except
by a divislon employee.

§260.5 Condemned carcasses and
parts to be so marked; tankang; separa-
tion. Each carcass or part which is
found on final inspection to be unsound,
unhealthfu), unwholesome, or othervwise
unfit for human foad shall ke conspicu-
ously marked on the surface tissues
thereof by & divisson employee at the
time of inspection “U. S. inspected and
condemned” Condemned detached
parts and organs of such character that
they cannot be so marked shall be placed
immediately in truck or receptacles
which shall be kept plainly marked “U. S.
inspected and condemned”, in letters not
less than 2 inches high. All condemned
carcasses, parts, and organs shall remainy
in the custody of a division employee and
shall be tanked as required m the regu-
Iations in this subchapter at or before the
close of the day on which they are con-
demned.

§ 260.8 Carcasses and parts passed for
cooking; marking. Carcasses and parts
passed for cooking shall be marked con~
spicuously on the surface tissues thereof
by a divislon employee at the {ime of 1n-
spection, “U. S. passed for cookng™
All such carcasses and parts shail be
cooked In accordance with Part 285 of
this subchapter, and until sq cooked shail
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remawm in the custory of a division em-
ployee.

§ 260.7 Disposal of parls showwng
localized lesions; removal of spermatic
cords and pizzles. (a) In all cases where
carcasses showing localized lesions are
passed for food or for cooking, the dis-
eased parts shall be removed before the
“yU. S. retained” tag 1s taken from the
carcass, and such parts shall be con-
demned.

(b) Spermatic cords shall be removed
from hog carcasses, and pizzles from all
carcasses.

§ 260.8 Passing and markwng of car-
casses and parts. Carcasses and parts
found to be sound, healthful, wholesome,
and fit for human food shall be passed
and marked as elsewhere provided n
this subchapter.

§ 260.9 —Anthrax; carcasses not to be
eviscerated; carcasses affected io be
tanked immediately; hides, hoofs, horns,
hawr viscera and contents, and fat to be
tanked, handling of blood and scalding
vat water: general clean~up and disin-
fection. (a) Carcasses found before evis-
ceration to be affected with anthrax shall
not be eviscerated but shall be retained,
condemned, and 1mmediately tanked or
otherwise disposed of as provided in
Part 264 of thus subchapter.

(b) All carcasses and all parts, includ-
ing ldes, hoofs, horns, hair, viscera and
contents, blood and fat, found to be af-
fected with anthrax shall be condemned
and i1mmediately disppsed of as provided
in Part 264 of this subchapter, except
that the blood may be handled through
the usual blood cooking eand drying
equipment.

(¢) The part of any carcass contami-
nated with anthrax-infected material
through contact with soiled instruments,
or otherwise shall be immediately con-
demned and disposed of as provided in
Part 264 of this subchapfer.

(d) The scalding vat water through
which hog carcasses affected with an-
thrax have passed shall be immediately
drained into the sewer and all parts of
the scalding vat shall be cleaned and dis-
infected as provided in paragraph (e) of
this section.

(e) (1) That portion of the slaughter-
ing department (bleeding area, scalding
vat, gambrelling bench, floors, walls,
posts, platforms, saws, cleavers, knives,
hooks, and the like) as - -well as em-
ployees’ boots and aprons contaminated
through contact with anthrax-infected
material, shall, except as provided in sub-
paragraph (2) of this paragraph, be
cleaned immediately and disinfected with
one of the following disinfectants or
other disinfectant approved specifically
for thus purpose by the chief of division:

(i) A 5% solution of sodium hydrox-
ide or commercial lye containing at least
94% of sodium hydroxide. The solution
shotild be prepared freshly immediately
before use by dissolving 2% pounds of
sodium hydroxide or lye in 5% gallons
of hot water and should be applied as
near scalding hot as possible to be most
effective. (Owing to the extreme caus-
tic nature of sodium hydroxide solution,
precautionary measures such as the
wearing of rubber gloves and boots to

o

protect the hands and feet, and goggles
to protect the eyes, should be taken by
those engaged on fhe disinfection job.
It 1s also advisable to have an acid solu-
tion, such as vinegar, 1n readiness in case
any of the sodium hydroxide solution
should come '1n contact with any part
of the bopdy.)

(ii) A solution of sodium hypochlorite
contaiming approximately one-half of
1% (5000 parts per million) of available
chlorine. The solution should be fresh-
1y prepared.

(iii) When a disinfectant solution has
been applied to equpment which will
afterwards contact meaf, the equupment
shall be rinsed with clean water before
again being used.

(2) In case anthrax infection 1s found
in the hog slaughtering department, an
immediate prelimmary disinfection shall
extend from the head-dropper’s station
to the point where the disease 1s detected
and the affected carcasses shall be cub
down and removed from theroom. Upon
completion of the slaughtering of the lot
of hogs of which the anthrax-infectfed
animals were a part, slaughtering opera-
tions shall cease, and a thorough clean-
up. and. disinfection shall be made, as
provided .in subparagraph (1) of this
paragraph. If the slaughter of the lot
has not heen completed by the close of
the day the clean-up and
shall not be deferred beyond the close of
the day on which anthrax was detected.

(3) The first and indispehsable pre-
cautionary step for persons who have
handled anthrax material is thorough
cleansing of the hands. and arms with

Tiqud soap and runmng hot water. It

1s important that this step be taken 1m-
mediately after exposure, before vegeta-

tive anthrax orgamsms have had time to.

form spores. In the cleansing, a brush
or other appropriate appliance should be
used to insure the removal of all con-
taminating material from under and
about the fingernails. This process of
cleansing is most effective when per-
formed in repeated cycles of lathering
and rnnsing, rather than m spending the
same amount of time in scrubbing with
a single lathering. After the hands have
been cleansed thoroughly and rinsed free
of soap, they may, if desired, be immersed
for about one munute in a 1:1,000 solu-
tion of bichloride of mercury, followed by
thorough rinsing 1n clean runmng water.
Supplies of bichloride of mercury for the
purpose must be held 1n the custody of
the inspector in charge. As a precau-
tionary mehsure, all persons exposed to
anthrax ihfection should report promptly
any suspicious condition (sore or car-
buncle) or symptom to & physician, in
order that anti-anthrax serum or other
triaiz'Iment may be admnistered as indi-
cated.

§ 260.10 Cuarcasses with skwn or hide
on, cleaming before evtsceration. When
a carcass 15 fo be dressed with the skin
or hide left on, the skin or hide shall be
thoroughly washed and cleaned before
any 1ncision 1s made for the purpose of
removing any part thereof or eviscera-
tion, except that where calves are slaugh-
tered by the koshef method, the heads
shall be removed from-the carcasses be-
fore washing of the carcasses.

isinfection.
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§ 260.11 Cleaning of hog carcasses be-
fore wmeasing, All hair, scurf, and dirt,
including all boofs and claws, shall be
removed from hog carcasses, and the car«
casses thoroughly washed and cleaned
before any incision is made for inspection
or evisceration.

§ 260,12 Sternum to be split; avdom-
wnal and thoracic viscera 1o be removed.
The sternum of each carcass shall be
split and the abdominal and thoracic
viscera removed at the time of slaughter
in order to allow proper inspection,

§ 260.13 Carcasses or paris thereof
not to be wflated; transferring caul or
other fat. Carcasses or parts of car-
casses shall not be inflated with air,
Transferring the caul or othexr fat from a
fat to a lean carcass is prohibited.

§ 260.14 Handling- of bruised parts.
‘When only & portion of a carcass is to be
condemned on account of slight bruises,
either the bruised portion shall be re-
moved immediately and disposed of in
accordance with Part 264 of this sub-
chapter, or the carcass shall be promptly
placed 1n a retsining room and kept until
chilled and the bruised portion then re-
moved and disposed of as provided above.

§ 260.15 Skins from diseased swine;
removal from establishments; disitifec-
tion; separate compartments. The skins
from swine condemned for tuberculosis
o any disease communicable fo man or
other anunal may be removed from the
establishment, except as provided in
§ 260.9, for tanning or other industrial
use; but they shall be removed for these
uses only after they have been disin-
fected, as follows: Each skin shall be
immersed for not less than five minutes
in a 5 percent solution of liquor cresolis
compositus, or a 5 percent solution of
carbolic acid, or shall be otherwise
treated as prescribed by the chief of
division. ‘The. process of skinning and
disinfecting shell be conhducted in &
specially prepared place approved by the
inspector in charge, and under the super-
vision of a division employee.

§ 260.16 Hyperimmune swine bled
before entering ofiicial establishments.
Carcasses of hyperimmune swine which
have been given the final bleeding at a
serum plant under supervision of the
Bureau of Animal Industry of the De-
partment may be transferred to an offi-
cial establishment for dressing and post*
mortem inspection 1n accordance with
the provisions of this par{ when author-
1zed by the chief of the division. The
transfer of such carcasses to the official
establishment shall be made as nromptly
as possible and thelr delivery to the
scalding vat shall be accomplished with-
in one hour from the time bleeding is
completed. The identity of the carcasses
of hyperimmune swine shall be main-
tained in such manner as to positively
identify them and to indicate the time
of final bleeding. Procedures for main-
taining this identity shall be such as will
serve the purposes of the Virus-Serum
Control Division of the Bureau of Animal
Industry and the Meat Inspection Divi«
Slon, and shall be formulated by the
‘Inspectors in charge of the divisions in-
volved, Each day that hyperimmune
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swine are presented for post mortem in-
spection an ante mortem report FDA
402-1 (formerly MI '119-B) covering
such swine shall be rendered by the mn-
spector at the serum plant and furmsheq
the 1nspector 1n charge of meat inspec-
tion.

§260.17 Inspection of caltle, calf and
sheep lungs; fog tungs not io be saved as
edible. (a) Al cattle, calf and sheep
lungs intended for food purposes-shall be
inspected to determine whether foreign
matter 1s present'in the awr passages.
The main bronch: and branches shall be

~ slit by employees.of the establishment as
required by the anspector, and, if ingesta,
or other objectionable foreign matter has
entered these passages, the lungs shall be
condemned.

¢(b)” Hog Iungs shall not be saved as
edible product.

§ 260.18 Inspection of mammary
glands. (a) Lactating mammary glands
and diseased mammary glands of cattle,
sheep, swine, and goats shall be removed
without opening the milk ducts of si-
nuses. If pus or other objectionable ma-
terial is permitted to come in contact
with the carcass, the parts of the carcass
thus contaminated shall be removed and

o condemned.

(b) Cow udders may be saved for
food purposes, provided suitable facilities
for handling and inspecting them are
provided.

(¢) The inspection of udders from
cows which have heen kept for breeding
purposes only shall consist of examina-
tion by palpation and, when necessary,
by incision. The mspection of udders
from- cows which have been used for
dairy purposes shall include slicing in
sections about two inches in thickness.
This slicing shall be done by establish-
ment employees. The udders in the
sliced condition shall be given a careful
examination by division employees. The
inspector will designate the udders
which are to be sliced. When there is
any doubt as to whether the udder is
from a cow which has been used for
breeding purposes only, then the udder
shall be sliced and 1nspected as provided
for udders from cows used for dairy pur-
poses. Each udder shall be properly
identified with ifs respective carcass and

“kept ~separate and apart from other
udders until its disposal has been de-
termuned, when it may be further han-
dled as the conditions warrant. ,

(d) The udders from cows officially
designated as “Bang’s disease reactors”
or as “mastitis elimnation cows” shall
not be utilized for edible purposes.

() Lactating mammary glands of
swine mntended for edible purposes shall
be handled and mspected mn the same
manner as provided 1n paragraph (¢) of
thas section for the udders of cows used
for dairy purposes, except that the sliced
sections shall be about one inch in thick-
ness. Glands that are passed may be
distributed as such but theiwr use in meat
food products 1s limited to the prepara-
tion of rendered pork fat.

PART 261—D1srP0SAL OF DISEASED CARCASSES

AND PARTS
Seo.
2611

2612

Disposal of diseaced carcacses and
parts; genernl,

Tuberculosis; principles for guldanca
in passing on carcasses affected,
Disposition when affected with tuber-

culosis,

Hog cholera; disposition of hog car-
casses on necount of.

Carcasses of swine injected with hog
cholera virus.

Swine erysipelns.

Diamond-skin disease.

Arthritis and polyarthritis,

Cattle carcasses affected with ana-
sarca or generalived edema.

Actinomycosls and actinobacillosls;
disposition of carcasces and parts.

Angplasmosls, anthrax, baclllary
hemoglobinuria in cattle, blackleg,
hemorrhagle zepticemia, ictero-
hemoturic in sheep, malignant
eplzootic catarrh, piroplasmosls,
pyemie, eepticemis, unhealed vacs
cine leslons; carcasses affected
with, to be condemned.

Mallgnant neoplasms; dicposition of
organs, parts, or carcacces.

Epitheliomn of the eye in cattle.

Carcasses showng diceare such as
generalized melanosis, cte,, affect-
ing the system to be condemned.

Abrasions, bruices, tumors, abscerses,
pus, ecte.; disposition of carcacces
and parts.

Brucellosls,

Carcasses £0 {nfected that eonsump-
tion of the meat may cause fosd
polsoning to be condemned.

Necrobacillosls, pyemia, cepticemia;
disposition of carcasces.

Caseous lymphadenitis; disposttion ot
carcasses and parts.

Icterus; diesposition of carcacies.

Urine or sexual 'gdor; disposition of

ESeS.

2613
2614
261.5
261.6
261.7
261.8
2619
261.10

261.11

261.12
261.13
261.14
261.156

261.16
26117
261.18
261.19

261.20
261.21

261.22
26123

Carcasses.

Mange or scab; disposition of car-
casses.

Hogs affected with urticarlo, tinea
tonsurans, domodex folliculorum
or erythemn; dlsposition of car-
€asses,

Tapeworm cysts (cysticercus bovis);
methods of intpecting for; car-
casses and parts of cattle infected
with; disposition of carcastes and
parts; conditions under which re-
frgeration permitted; calves ox-
cepted.

Hogs affected with tapeworm cysto
(oysticercus cellulosag): dlspost-
tion.

Disposal of carcasses, organs, ancd
parts showing evidence of infesta-
tion with parasites not trans-
missible to man; sheep carcacsds
affected with tapeworm cysis:
carcasses infested with gld bladder
worms; organs and parts infested
with hydatid cysts; llvers infested
with flukes.

Emacinted or enemlic carcastes and
those showing slimy fat degencra-
tion or zerlous muccular infiltra-
tlon.

Carcasses showing advanced preg-
nancy, cte.; disposition.

Blaughter of injured animals at
unusual howrs.

Carcaeses of young calves, plgs, kids
and lombs; when condemned.

Unborn and stillborn animals,

Condemnation of animals suffocated
and hogs cealded alive.

Livers affected with carotenosis;
livers designated os “telenglecta-
tie"”  “eawdust”, or “spotted;
disposal,

261.24

261.25

26126

261.27

261.28
261.29
261.30

26131
26132

26133
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§ 2611 Disposal of diseased carcasses
and parts; general. (a) ‘The carcasses
or parts of carcasses of all animsals
slauchtered at an official establishment
and found at the time of slaughter or at
any subsequent inspection to be affected
with. any of the diseases or conditions
named in this part shall be disposed of
according to the section pertaimng to the
disease or condition. Owing to the fact
that it Is impracticable to formulate
rules covering every case and fo designate
at just what stage a process becomes
loathsome or & disease noxious, the deci-
slon as to the disposal of all carcasses,
parts, or organs not specifically covered
in this subchapter shall bz Ieft to the in-
spector in charge.

(b)Y In cases of doubt as to a condi-
tion, a disease, or the cause of a condi-
tion, or to confirm a diagnosis, repre-
sentative specimens of the affected tis-
sues properly prepared and packaged
should be sent to one of the Bureau of
Animal Industry patholozical labora-
torles for examination.

§261.2 Tuberculosts; principles for
guidance in passing on carcesses cf-
Jected, The following princples are de-
clared for guldance in passing on car-
casses affected with tuberculoss:

(2) No meat should be passed for food
if it contains tubercle bacilli, or if there
is a reasonable possibility that it may
contain tubercle bacilli, or if it 1s im-~
pregnated with toxic substance of tu-
berculesis or associated septic infections.

(b) Meat should not be destroyed if
the lesions are localized and not numer-
ous, if there is no evidence of distribu-
tion of tubercle baciili through the blgad
or by other means to the muscles or
to parts that may be eaten with the
muscles, and if the animal is well
nourished and in geod condition, since
in this case there is no proof, or even
reason to suspect, that the flesh 1s un-
wholesome.

(c) Evidences of generalized tubercu-~
losls are fo be sought in such distribution
and number of fuberculous lesions as can
be explained only upon the supposition
of the entrance of tubercle bacilli in con-
slderable number infto the systemue
circulation. Significant of such general-
jzation is the presence of numerous um-
formly distributed tubercles throughout
both lungs, also tubercles in the spleen,
kidneys, bones, joints, and sexual glands,
and in the lymph glands connected with
these organs and parts, or mn the splenic,
renal, prescapular, poplifeal, and ingw-~
nal glands, when several of these organs
and parts are coincidentally affected.

2(d) Lacalized tuberculesis is tubercu-
Iosls limited to a single or several parfs
or organs of the body without evidence
of recent invasion of numercus bacilli
into the systemic circulation.

§ 261.3 Disposition when affected with
tuberculosis. The carcasses of amumals
affected with tuberculosis shall be dis-
posed of as follows:

(a) The entire carcass shall be eon-
demned if any of the followmng condi-~
tons occur:

(1) When it was observed before tha
animal was killed that it was suffering
with fever.
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(2) When there "is a tuberculous or
other cachexia,

(3) When the lesions of tuberculosis
are generalized, as shown by their pres-
ence not only at the usual seats of pri-
mary infection but also in parts of the
carcass or in the organs that may be
reached by the bacili of tuberculosis
only when they are carried in the sys-
temic circulation. ‘Tuberculous lesions
in any two of the following-men-
tioned organs are to be accepted as evi-
dence of generalization when they occur
1n addition to local tuberculous lesions in
the digestive or respiratory traects, in-
cluding the lymph glands _connected
therewith? spleen, kidney, uterus, udder,
ovary, testicle, adrenal gland, and brain
or spmal cord or their membranes.
Numerous tubercles uniformly distrib-
uted throughout both lungs also afford
evidence of generalization.

(4) When the lesions of tuberculosis
are found in the muscles or mtermus-
cular tissue or hones or joints, or 1 the
body lymph glands as a result of drain-
ing the muscles, bones, or joints.

(5) When the lesions are extensive 1n
one or both body cavities.

(6) When the lesions are multiple,
acute, and actively progressive. (Evi-
dence of active progress consists of signs
of acute inflammation about the lesions,
or liquefaction necrosis, or the presence
of young tubercles.)

(b) An organ or a parf of a carcass
shall be condemned under any of the
following conditions:

(1) When it contains lesions of tuber-
culosis.

(2) When the lesion 1s localized but
immediately adjacent to the flesh as in
the case of tuberculosis of the parietal
pleura or peritoneum. In this case not
only the membrane or part affected but
also the adjacent thoracic or abdominal
wall is to be condemned.

(3) When it has been contaminated
by tuberculous material through contact
with the floor or a soiled knife or other-
wise,

(4) Heads showing -lesions of -tuber-
culosis shall be condemned, except that
when a head 1s from a carcass passed for
food or for cooking and the lesions are
slight, or calcified, or encapsulated, and
are confined to lymph glands 1n which

.not more than two glands are involved,
the head may be passed for cooking affer
the diseased tissues have been removed
and condemned.

(5) An organ shall be condemned when
the corresponding lymph gland is tuber-
culous,

(6) Intestines and mesenteries show-
ing lesions of tuberculosis shall be con-
demned, except that when the lesions are
slight and confined to the lymph glands
and the carcass 1s passed without re-
striction, the intestines may be passed
for use as casings and the fat passed for
rendering after the corresponding lymph
glands have been removed and con-
demned: Provided, That the fat and
intestines have not been contaminated
with tuberculous material.

(¢) Carcasses showing lesions of tuber-
culosis should be passed for food when
the lesions are slight, localized, and cal-
cified or encapsulated, or are limited to a

single or several parts or organs of the
body (except as noted in paragraph (a)
of this section) and there i1sno evidence
of recent mvasion of tubercle bacilli into
the systemic circulation. Under this
paragraph carcasses showing such le-
sions as the following examples may he
passed, after the parts containing the le-
sions are removed and condemned 1n ac-
cordance with paragraph (b) of this sec-
tion:

(1) In the cervical lymph glands and
{wo groups of visceral lymph glands in a
single hody cavity, such as the cervical;
bronchial, and mediastinal glands, or the
cervical, hepatic, and mesenteric glands.

(2) In the cervical lymph glands and
one group of visceral lymph glands and

-one organ 1n & single body cavity, such

as the cervical and bronchial glands and
Iungs, or the cervical and hepatic glands
and the liver.

(3) In two groups of wasceral lymph
glands and one organ 1n a smgle body
cavity, such as the bronchial and medi-
astinal glands:and.the lungs, or the he-
patic and mesenteric glands and the
liver.

(4) In two groups of visceral lymph
glends 1n the thoracic cavity and one
group in the abdominal cavity, or 1n one
group of visceral lymph glands in the
thoracic cavity and two groups in the
abdominal cavity, such as the bronchial,
mediastinal, and hepatic glands, or the
bronchial, hepatic, and mesenteric
glands.

(5) In the cervical lymph glands and
one group of wisceral lymph glands in
each body cavity, such as the cervical,
bronchial, and hepatic glands.

(6) In the cervical lymph glands and
one group of visceral lymph glands in
each body cavity, together with the liver
when the latter contains but few localized
foci. In this.class of carcasses, which
will be chiefly those of hogs, the lesions
of the liver are.considered to be primary
as the disease 1s practically always of
alimentary origin.

(d) Carcasses which reveal lestons
more severe or more numerous than those
described for-carcasses to he passed (par~
agraph (c) of this section) but not so
severe nor so numerous as the lesions de-
seribed for carcasses to be condemned
(paragraph (a) of this section) may be
rendered into lard, rendered pork fat, or
tallow, or otherwise cooked 1n accordance
with Part 265 of this subchapter, if the
distribution of the lesions 1s such that all
parts contaming tuberculous lesions can
be removed.

§$261.4 Hog cholera; disposition of
hog carcasses on account of. (a) The
“earcasses of all hogs affected with acute
hog cholera shall be condemned.

(b) Inconclusive but suspicious symp-
toms of hog cholera observed during the
ante mortem inspection shall be duly
considered 1n connection with post mor-
tem findings and when the carcass of
such a “suspect” shows lesions 1n the kid-
neys and the lymph glands which re-
semble lesions of hog cholera, they shall
be regarded as those of hog cholera and
the carcass shall be condemned.

(¢) Inasmuch as lesions resembling
lesions of hog cholera occur in the kid-
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neys and lymph glands of hogs not af-
fected with hog cholera, carcasses of
hogs in the kidneys or lymph glands of
which appear any lesions resembling les-
ions of hog cholers shall he carefully
further inspected for corroborative les-
ions. If on such further inspection the
carcass shows such lesions in the kidneys
or in the Iymph glands or in both, accom-
panied by characteristic lesions ih some
organ or tissue, then all lesions shall be
regarded as those of hog cholera and the
carcass shall be condemned.

§ 2615 Carcasses of swine injected
with hog cholera virus. (a) Carcasses
of swine, other than hyperimmune swine,
if presented for inspection after 28 days
following injection with hog cholers virus
shall be given post-mortem inspection in
conformity with this part without refer-
ence to the injected virus.

(b) Carcasses of hyperimmune swine
if presented for inspection afier 10 dnys
following hyperimmunization shall be

-given post-mortem inspection in con-

formity with this part without reference
to the injected virus.

§261.6 Swine erysipelas. Carcasses
affected with swine erysipelas which 1s
acute or generalized, or which show sys-
temic change, shall be condemned,

§ 261.7 Diamond-skin disease. Car-
casses of hogs affected with diamond-
skin disease when localized and not as-
sociated with systemic change may be
passed for food after removal and con-
demnation of the affected parts, provided
Z\;ﬁh carcasses are otherwise in good con-

on,

§ 261.8 Arthritis and polyarthritis.
(a) Carcasses affected with arthritls or
polyarthritis when localized and not asso-
ciated with systemic change may be
passed for food after removal and con-
demnation of all affected parts, provided
the carcasses are otherwise in good con«
dition. Affected joints with correspond-
ing lymph glands shall be removed and
condemned. In order to avold contami-
nation of the meat which is passed a jolrit
capsule shall not be opened until after
the affected joint 1s removed.

(b) Carcasses affected with arthritis or
polyarthritis characterized by the pres-
ence of periarticular abscesses which may
or may not be connected with stmilar
suppurative foc1 within the eplphyses of
the bones shall be condemned in cases
manifesting suppurative lestons in more
than one joint. Otherwise, the condem-
nations shall be restricted to the affected
parts, if such carcasses are otherwise in
good condition.

§ 261.9 Cattle carcasses affected with
anasarca or generalized edema. (a) Cayr-
casses of cattle found on post-mortem
inspection.to be affected with anasarca in
advanced stages and characterized by an
extensive or well-marked generalized
edema shall be condemned.

(b) Carcasses of cattle, including their
detached parts and organs, ‘found on
post-mortem nspection to be affected
with anasarca to a lesser extent than in
paragraph (2) of this section may be
passed for food after removal and con-
demnation of the affected tissues, pro-
vided the lesion is localized.
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§261.10 Actinomycosis and actino-
bacillosts; disposition of carcasses and
parts. (a) The definition of general-
1zation as outlined for tuberculosis in
§ 261.3 (a) shall apply for actinomycosis
and actinobacillosis, and carcasses of
ammals so affected shall be condemned.

(b) Carcasses of amumals 1n a well-
nourished condition showmg uncompli-
cated localized lesions of actinomycosis
or actinobacillosis may be passed after
the infected organs or parts have been
removed and condemned, except as pro-
vided 1n paragraphs (c) and (d) of this,
section.

(c) Heads affected with actinomycosis
or actinobacillosis, including the tongue,
shall be condemned, except that when
the disease of the jaw is slight, strictly
localized, and without suppuration, fistu-
lous tracts, or lymph gland involvement,
the tongue, if free from disease, may be
passed, or, when the disease 1s slight and
confined fo the Iymph glands, the head,
including the tongue, may be passed after
the affected glands have been removed
and condemned.

(d) When the disease 1s slight and
confined to the tongue, with or without
involvement of the corresponding lymph
glands, the head may be passed after re-
moval and condemnation of the tongue
and corresponding lymph glands.

§ 261.11- Anaplasmoss, anthraz, bacil-
lary hemoglobwnuria wn cattle, blackleg,
hemorrhagic septicema, icterohematuna
wn Sheep, malignant epizootic catarrh,
mroplasmos:s, pyema, seplicema, un-
healed vaccine lesions; carcasses affected
with, to be condemned. Carcasses Of
ammals affected with or showing lesions
of any of the following-named diseases
or conditions shall be condemned:

(2) Anaplasmosis,

(b) Anthrax.

(c) Bacillary hemoglobinuria in cattle.

{d) Blackleg.

(e) Hemorrhagic septicemia.

(#) Icterohematuria in sheep.

(g) Malignant epizootic catarrh.

(h) Piroplasmosis.

(i) Pyemia.

(1) Septicemia.

(k) Unhealed vaccine lesions (vaccinig).

§ 261.12 Malignant neoplasms; dispo-
sition of organs, parts, or carcasses.
Any individual organ or part of a carcass
affected with a malignant neoplasm shall
be condemned. In case the malignant
neoplasm mvolves any internal organ to
a marked extent, or affects the muscles,
skeleton, or body Iymph glands, even pri-
marily, the carcass shall be condemned,
except as provided m § 261.13. In case
of metastasis to any other organ or part
of a carcass, or if metastasis has not oc-
curred but ‘there are present secondary
changes 1 the muscles (serious infiltra~
tion, flabbiness, or the like) the carcass
shall be condemned. Carcasses of cat-
tle affected with epithelioma of the eye
shall be disposed of according to
§ 261.13.

§ 261.13 Epithelioma of the eye of cat-
tle. (a) Carcasses of ammals affected
with epithelioma of the eye, of the or-
bital region, and/or of the corresponding
parotid lymph gland shall he conmdemned
in their entirety if one of the following
three conditions exisfs:

(1) The afiection has involved the os-
seous structures of the head with exten-
sive infection, suppuration, and necrosis;

(2) There is metastasts from the eye,
the orbital region, and/or the corre-
sponding parotid lymph gland to other
lymph glands, internal organs, muscles,
skeleton, or other structures, regardless
of the extent of the primary tumor; or

(3) The affection, regardless of extent,
1s assoclated with cachexia or evidence
of absorption or secondary changes.

(b) Carcasses of animals affected with
epithelioma of the eye, of the orbital re-
glon, and/or of the corresponding paro-
tid lymph gland to a lesser extent than
in paragraph (a) of this section may be
passed for food after removal and con-
demnation of the head, including the
tongue, provided the carcass Is otherwise
in good condition.

§261.14 Carcasses showing disease
such as generalized melanosis, ele., af-
fecting the system to be condemned.
Carcasses of animals showing any disease
such as generalized melanosis, leukemia,
pseudo-leukemia, lymphoma, and the
like, whach affects the system of the ani-
mal, shall be condemned.

§261.15 Abrasions, bruises, tumors,
abscesses, pus, elc., disposition of car-
casses and parts. All slight, well-im-
itéd abrasions on the tongue and inner
surface of the lips and mouth, when
without lymph-gland involvement, shall
be carefully excised, leaving only sound,
normal tissue, which may be passed.
Any organ or part of a carcass which is
badly bruised or which is affected by a
tumor, an abscess, or a suppurating sore,
shall be condemned; and when the le-
stons are of such character or extent as
to affect the whole carcass, the whole
carcass shall be condemned. Parts of
carcasses which are contaminated by pus
shall be condemned.

§261.16 Brucellosis. Carcasses af-
fected with localized lesions of brucel-
losis may be passed for food after the
affected parts and removed and con-
demned.

§ 261.17 Carcasses so infected 2hat
consumption of the meat may cause food
poisomng to be condemned. (a) Al
carcasses of animals so infected that
consumption of the products thercof may
give rise to food poisoning shall be con-
demned. This includes all carcasses
showing signs of:

(1) Acute Inflammation of the lungs,
pleura, pericardium, peritoneum, or
meninges.

(2) Septicemia or pyemia, whether
puerperal, traumatic, or without any evi-
dent cause.

(3) Gangrenous or severe hemorrhagic
‘enteritis or gastritis,

(t4) Acute diffuse metritis or mam-
mitis.

(5) Phlebitis of the umbilical veins.

(6) Septic or purulent traumatic peri-
carditis.

(1) Any acute inflammation, abscess,
or suppurating sore, if assoclated with
acute nephritis, fatty and degenecrated
liver, swollen soft spleen, marked pulmo-
nary hyperemia, general swelling of
1ymph glands, diffuse redness of the skin,
cachexia, icteric discoloration of the car-
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cass, or the like, either single or 1n com-
bination.

(b) Implements contaminated by con-
tact with carcasses affected with any of
the diseased conditions mentioned in this
section shall be thoroughly cleaned and
disinfected as prescribed elsewhere m
this. sub-chapter. The equipment used
in the dressing of such carcasses, such as
viscera trucks, inspection tables, and the
like, shal] be disinfected with hof water
having 2 minimum temperature of 180°
¥. Carcasses or parts of carcasses con-
taminated by contact with such diseased
carcasses shall be condemned unless all
contaminated tissues are removed within
two hours.

§ 261.18 Necrobacillosts, pyema, sep-
ticemia; disposition of carcasses. From
the standpoint of meat inspection, necro-
bacillosis may be regarded as a local
affection at thebeginning, and carcasses
in which the lesions are so localized may
be passed for food if in a good state of
nutrition, after removing and condemn-
ing those portions affected with necro-
tic lesions. On the other hand, when
emaciation, cloudy swelling of the gland-
ular organs, or enlargement and discol-
oration of the lymph glands are associ-
ated with the affection, it is enndent that
the disease has progressed beyond the
condition of localization to a state of
toxemia, and the entire carcass should
therefore be condemned as both innu-
tritious and noxious. Pyemma or septi-
cemia may intervene as a complication
of the local necrosis, and when present
the carcass shall be condemned 1n ac-
cordance with §261.17.

§ 261,19 Caseous lymphadenitis; dis-
position of carcasses and parts. (a) A
thin carcass showing well-marked lesions
in the viscera and the skeletal lymph
glands, or such a carcads showing ex-
tensive lesions in any part shall be con-
demned.

(h) thin carcass showmng well-
marked lesions in the viscera with only
slight lesions elsewhere or showing well-
marked lesions in the skelefal lymph
glands with only slight lesions elsewhere
may be passed for cooking.

- {¢) A thin carcass showing only slight
lesfons in the skeletal lymph glands and
in the viscera may be passed withouf re-
striction.

(d) A well-nounished carcass showing
well-marked lesfons in the viscera and
with only slight lesions elsewhere or
showing well-marked lesions confined to
the skeletal lymph glands with only
slight lesions elsewhere may he passed
without restriction.

(e) A well-nourished carcass showing
well-marked lesions in the wiscera and
the skeletal lymph glands may be passed
for cooking; but where the lesions 1 a
well-nourished carcass are both numer-
ous and extensive, it shall be condemned.

(1) Al affected organs and glands of
carcasses passed without restriction or
passed for cooking shall be removed and
condemned. The term “thin” as used iz
this section shall not be held applicable
tcz a carcass which is anemlic or emaci-
ated.

§$261.20 Icterus; disposition of car-
casses. Carcasses showing any degree of
icterus with a parenchymatous degener-
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ation of organs, the result of infection or
intoxication, and those which show an
itense yellow or greenish-yellow discol-
oration without evidence of infection or
intoxication, shall be condemned. Car-
casses affected with 1cteric-like discolor-
ation, the result of conditions other than
those before stated in this section, but
wwhich lose such discoloration on chilling,
shall he passed for food, while those
which do not so lose such discoloration
may be passed for cooking. No carcass
retained under this section may be passed
for food unless the final inspection
thereof is completed under natural
light., Carcasses passed for cooking un-
der this section shall not be processed
other than by rendering.

§ 261.21 Urwne or sexual odor-* dispo-
sition of carcasses. Carcasses which give
off the odor of urine or & sexual odor
shall be condemned. When the final in-
spection of such carcasses is deferred
until they have been chilled, the disposal
shall be determined by the heating test.

§ 261.22 Mange or scab; disposition of
carcasses. Carcasses of animals affected
with mange or scab in advanced stages,
showing cachexia or extensive inflamma-
tion of the flesh, shall be condemned.
When the disease is slight, the carcass
may be passed after removal of the af-
fected portion.

§ 261.23 Hoys affecied with urticana,
tinea tonsurans, demodez folliculorum or
erythema; disposition of carcasses. Car-
casses of hogs affected with -urticaria
(nettle rash) tinea tonsurans, demodex
folliculorum, or erythema may be passed
after detaching and condemning the
affected skin, if the carcass 1s otherwise
fit for food.

§ 261.24 Tapeworm cysts (cysticercus
bovis) methods of wnspecting jor* car-
casses and parts of catile infested with,
disposition of carcasses and parts; con-
ditions under which reffigeration wver-
mitted, calves excepted—(a) Head. Prior
to inspection the tongue shall be de-
tached sufficiently from the head bones,
by an employee-of the establishment, to
allow a proper inspection to be made of
the internal muscles of mastication.
These muscles shall be inspected after
incising them 1n such manner as to split
the muscles 1n a plane parallel with the
lower jawbone. The masseter muscles
also shall be mcised, splitting the entire
external layer between the outer and in-
termediate fasciae,

(b) Heart. The preparation and in-
spection of hearts shall conform to one
of the following methods:

(1) The surface of the heart shall be
examined, and a longitudinal incision
made extending from base to apex
through the wall of the left ventricle and
the interventricular septum, after which
the cut surfaces and the inner surfaces of
the ventricles shall be examined.

(2) After the external surface of the
heart has been inspected the organ shall
be prepared for further mnspection by an
establishment employee sevening its at-
tachments and cutting through the 1n-
terventricular septum and such other
tissues as will permit haim to evert the
organ completely., The inspector shall

then examine the inferor surfaces and
make not.more than four deep, length-
wise mcisions 1nto the muscles of the
septum and left veniricular wall, unless
the presence of cysts 1s suspected, when
more incisions shall he made. Under this
method care shall be taken not to cut
completely through the walls of hearts to
be passed without restriction. If neces-
sary to maimntain the identity of hearts,
‘the establishment shall provide consec-
utively numbered tags and appropri-
ately mark the carcasses and hearts.
(c) Final wnspection of retained car-
casses. The external and internal mus-
cles of mastication, the heart, and the
muscular portion of the diaphragm, in-
cluding its pillars, should be carefully
and thoroughly sliced to msure the find-
ing of all cysts. Prior to the inspection
of the diaphragm its peritoneum shall be
removed. The tongue shall be carefully
1nspected by palpation, and if the pres-

ence of cysts 1n the muscles of the organ.

1s suspected, the tongue shall be thor-
oughly sliced and all parts closely exam-
ined for cysts. In addition to the fore-
going, the exposed muscles and cut mus-
cular surfaces of the split carcass shall
be examined. Unnecessary mutilation of
carcasses which may be passed shall be
avoided.

(d) Carcasses of caftle (including the
viscera) infested with tapeworm cysts
known as cysticercus bovis shall be con-
demned if the infestation i1s excessive or
if the meat 1s watery or discolored. Car-
casses shall be considered excessively in-
fested if incisions 1 various parts of the
musculature expose on most of the cut
surfaces4wo or more cysts within an area
the size of the palm of the hand.

(e) A carcass in which infestation
with cysticercus bovis 1s limited to one
dead and degenerated cyst may be passed
for food after removal and condemnation
of the cyst.

(f) Carcasses of cattle showing sa
slight or moderate infestation other than
that indicated in paragraph (e) of this
section but not so extensive as indicated
in paragraph (d) of this section, as de-
termined by a careful examination of the
heart, muscles of mastication, diaphragm
and its pillars, tongue, and of portions
of the carcass rendered visible by the
process of dressing, may be passed for
food after removal and condemnation of
the cysts, with the surrounding tissues:
Provided, That the carcasses and parts,
appropriately 1identified by retained
tags, are held 1n cold storage at a tem-
perature not hgher than 15° ¥ con-
tinuously for a period of not.less than
10 days: And provided further, That the
boned meat from such carcasses when m
bozxes, tierces, or like containers, appro-
priately identified by retained tags, 1s
held at a temperature of not higher than
15° F continuously for a period of not
less than 20 days. As an alternative to
retention in cold storage as herein pro-
vided, such carcasses and parts may be
heated throughout to a temperature of
at least 140° F.

(g) Fats of carcasses passed for food
or for refrigeration under the provisions
of paragraph (f) of this section may be
passed for food provided they are
melted at a temperature of not less
than 140° ¥ [The edible viscera, ex-
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cept the lungs and heart, of carocasses
passed for food or for refrigeration
-under the provisions of paragraph (f)
of this section may be passed for food
without refrigeration or heating, pro-
vided they are found to be free from
infestation upon final inspection. The
mtestines, weasands, and bladders from
beef carcasses, affected with cysticer-
cus bovis, which have been passed for
food or for refrigeration’ may be used
for casings after they have been sub-
.Jected to the usual methods of prepa-
ration and may be passed for such pur-
pose upon completion of the final
inspection.

(h) The inspection for cysticercus
bovis may be omitted in the case of
calves under 6 weeks old. The routine
ispection of calves over 6 weeks old for
cysticercus bovis may be limited to a
careful examination of the surface of the
heart and such other surfaces as are
rendered visible by the process of
dressing.

§ 261.26 Hogs affected with tapewornt
cysts (cysticercus cellulosae), disposi=
tion. Carcasses of hogs affected with
tapeworm cysts (cysticercus cellulosae)
may be passed for cooking, but if, the
infestation 1s excessive the carcass shall
be condemned.

§ 261,26 Disposal of carcasses, organs,
and parts showing evidence of infestation
with parasites not transmassible to man,
sheep carcasses affected with tapeworm
cysts; carcasses infected with gid bludder
worms; organs and parts infested with
hydatid cysts; Hver's infested with flukes.
(a) In the disposal of carcasses, edihle
organs, and parts of carcasses showing
evidence of infestation with parasites not
transmissible to man, the following gen-
eral rules shall govern: If the lestons are
localized 1n such manner and are of such
character that the parasites and the le-
sions caused by them may be radically
removed, the nonaffected portion of*the
carcass, organ, or part of the carcass may
be passed for food after the removal and
condemnation of the affected portians.
If an organ or a part of a carcass shows
numerous-lesions caused by parasites, or
if the character of the infestation is such
that complete extirpation of the parasites
and lesions is difficult and uncertainly
accomplished, or if the parasitic infesta-
tion or nvasion renders the organ or part
1 any way unfit for food, the affected or~
gan or part shall-be condemned. If para-
sites are found to be distributed in a car-
cass in such & manner or to be of such a
character that their removal and the ye-
moval of the lesions caused by them is
mmpracticable, no part of the carcass
shall be passed for food. If the {nfesta~
tion 1s excessive the carcass shall be con~
demnped. If the infestation is moderate
the carcass may be passed for cooking,
but in case such carcass is not cooked as
required by Part 265 of this subchapter
it shall be condemned,

(b) In the case of sheep carcasses
affected with tapeworm cysts located in
the muscles (cysticercus ovis, so-called
sheep measles, not transmissible to man),
the carcass may be passed after the re«
moval and condemnation of the affected
portions: Provided, however, Thatif ipon
the final inspection of sheep carcasses
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retained on account of measles the total
number of cysts found embedded in
muscle or 1 immediate relation with
muscular tissue, including the heart, ex-
ceeds five, this shall be taken to indicate
that the cysts are so generally distribu-
ted and so numerous that their removal
would be impracticable, and the entire
carcass shall be condemned or passed
for cooking, according to the degree of
infestation. If not to exceed five cysts
are found upon finalanspection, the car-
cass may be passed after the removal
and condemnation of the affected por-
tions.

(¢) Carcasses of ammals found in-
fested with g1d bladder worms (coenurus
cerebralis, multiceps multiceps) may be
passed after condemnation of-the af-
fected organ (brain or spinal cord)

(d) Organs or parts of carcasses in-
fested with hydatid cysts (echinococ-
cus) shall be condemned.

(e) Livers infested with fiukes or
fringed tapeworms_shall be condemned.

§ 261.27 Emacuated: or anemic car-
casses  and those showng slimy fat de-
generation or serous muscular wnfilira-
tion. Carcasses of ammmals too emaci-
ated or anemic to produce wholesome
meat, and carcesses which show a slimy
degeneration of the fat or a serous in-
filtration of the muscles, shall be con-
demned. Mere leanness should not be
classed as emaciation,

§261.28 Carcasses shounng advanced
pregnancy, etc., disposition. Carcasses
of amimals 1n advanced stages of preg-
nancy (showing signs of parturition)
also carcasses of amumals which have
within 10 days given birth to young and
1n -which there 1s no evidence of septic
infection, may be passed for cooking and
handled as provided 1n Part 265 of this
subchapter; otherwise, they shall be con-
demned.

§ 261.29 Slaughter of tnjured amumals
at unusual hours. When it 1s necessary
for humane reasons fo slaughter an in-
jured amimal at mght or on Sunday or
a holiday- when the i1nspector’ cannot be
obtained, the carcass and all parts shall
be kept for inspection, with the head and
all viscera except the stomach, bladder,
and intestines held by the natural at-
tachments. If-all parts are not so kept
for inspection, the carcass shall be con-
demned. If on inspection of a carcass
slaughtered in the absence of an inspec-
tor any lesion ot condition 1s found indi-
cating that the ammal was sick or
diseased, or if there1s lacking evidence of
the condition which rendered emergency
slaughter necessary, the carcass shall be
condemned.

§261.30 Carcasses of young calves,
pgs, kids, and lambs; when condemned.
Carcasses of young calves, pigs, kids, and
lambs are unwholesome’ and shall be
condemned if (a) the meat has the ap-
pearance of being water-soaked, 1s loose,
flabby, tears easily, and can be per-
forated with the fingers; or (b) its color
1s grayish red; or (¢) good muscular
development as a whole 1s lacking, espe-
cially noticeable on the upper shank of
the leg, where small amounts of serous
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infiltrates or small edematous patches
are sometimes present between the
muscles; or (d) the tissue which later
develops as the fat capsule of the kid-
neys is edematous, dirty yellow, or gray-
ish-red, tough, and intermixed with is-
lands of fat.

§261.31 Unborn and stillborn ani-
mals. All unborn and stillborn
shall be condemned and no hide or skin
thereof shall be removed from the car-
cass within a room in which edible
products are handled.

§261.32 Condemnation of animals
suffocated and hogs scalded alive. All
animals which have been suffocated in
any way and hogs which have entered
the scalding vat alive shall be con-
demned.

§ 261.33 Livers ajfected with caroteno-
sis; livers designated as “telangiectatic”,
“sawdust”’, or “spotted”+ disposal. (a)
Livers affected with carotenosis shall be
condemned.

(b) Cattle livers and calf livers show-
ing the conditions sometimes desig-
nated as “telangiectatic”, “sawdust”, or
“spotted” shall be disposed of as follows:

(1) When any or all of the conditions
are extensive and involve one-balf or
more of an organ, the whole organ shall
be condemned.

(2) When any or all of the conditions
are slight in an organ, the whole organ
shall be passed without restriction.

(3) When any or all of the conditions
involve the whole organ, and are less
severe than extensive, but more severe
than slight, the whole organ shall be
cooked.

(4) When any or all of the conditions
are less severe than extensive, but more
severe than slight in a portion of an
organ, while in the remainder of the or-
gan the conditions are slight the xe-
mainder shall be passed without restric-
tion and the other portion shall be
cooked.

(5) When any or all of the conditions
are extensive and involve less than one-
half of the organ, while in the remainder
of the organ the conditions are slight,
the remainder shall be passed without
restriction and the other portion shall
be condemned.

(6) When any or all of the conditlions
are extensive and involve less than one-
half of the organ, while in any or all of
the remainder of the organ the condi-
tions are more severe than slight yet less
severe than extensive, all of the re-
mainder shall be cooked and the exten-
sively involved portion shall be con-
demned.

(7) THe division of an organ into but
two parts as herein contemplated for
disposition, shall be accomplished by one
cut through the organ, This, of course,
does not prohibit incisions which are nec-
essary for inspection.

(c) livers and parts of livers which
are required to be cooked shall be held
and cooked in the establishment where
produced. They shall be cooked suffi-
ciently to impart a cooked appearance
throughout the liver. After cooking, the
liver may be released for any purpose.
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PART 262—CARCASSES OP ANIMALS SLAUGH-
TERED WITHOUT ANTE-MORTEXI INSPEC-
TION

§ 262.1 Carcasses of ammals slaugh-
tered without ante-mortem wnspection.
No carcass of an animal slaughtered i
the United States, which has not had
ante-mortem inspection by a division
employee shall be brought into an officzal
establishment, except that carcasses of
cattle, sheep, swine, and goats, slaugh-
tered by a farmer on the farm, fo which
the head and all viscera other than the
stomach, bladder, and infestines, are
held by the natural attachments, may be
recelved for inspection at official estab-
lishments where there is a vetermnary
inspector, upon the conditions prescribed
in this section. After receipt in an offi-
clal establishment, every such carcass
shall be inspected and handled in the
same manner as provided in this sub-
‘chapter for carcasses of animals which
are given ante-mortem inspection.

Panr 263—TANK ROOMS AND TANES

See.

263.1 Tanks, rocoms, and equipment wused
for inedible preducts to be separate
and apart from thoze used for edi-
ble products.

2632 Suppression of cdors in preparing in-
edible product.

2633 Carcacces of animals <ondemned on
ante-mortem inspection not to pass
through compartments for edible
products.

2634 Dead anlmal carcasses.

2635 Incdible fats from outside of estab-

1lishments.

§263.1 Tanks, rooms, and equipment
used for inedible products to be separaie
and apart from those used for edible
products. All tanks and equpment used
for rendenng, preparing or stornng n-
edible products shall be in reoms or com-
partments separate from those used for
rendering, preparing or stormg edible
products. ‘There shall be no connection
between rooms or compariments contam-
ing inedible products and those contain-
ing edible products, except that there may
be one connecting doorway between the
slaughtering or wiscera separating de-
partment and the tank charging room of
the inedible products rendering depart-
ment. Pipes and chutes installed mn ac-
cordance with the requirements of the
chief of division may be used to convey
inedible and condemned matenal from
edible product departments.to inedible
product departments.

8§ 263.2 Suppression of odorsin prepar-
ing itnedible product. Tanks, fertilizer
driers, and other equipment used 1n the
preparation of inedible product shall be
properly equipped with condensers and
other appliances which will acceptably
:;xppress odors incident to such prepara-

on.

§ 263.3 Carcasses of emmals con-
demned on ante-mortem inspection not
to pass through compariments for edible
products. In conveying to the medible
product tank carcasses of ammals which
have been fondemned on ante-mortem
inspection, they shall not be tfaken
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through rooms or compartments in which
product is prepared, handled, or stored.

§263.4 Dead amumal carcasses. (a)
With the exception of dead ammals
which have died en route and are re-
cewved with animals for slaughter at an
establishment, no dead animal may be
brought on the premises of an establish-
ment unless advance permission therefor
15 obtained from the chief of division.

(b) Under no ¢ircumstances shall the
carcass of any animal which has died
otherwise than by slaughter be brought
into any room. or compartment in which
any product is prepared, handled or
stored.

§263.5 Inedible fats from.outside of
establisfiments. Inedible fats from vut-
‘sides the premuses of an official estab-
lishment shall not be received except
into the tank room provided for nedible
products, and then only when their re-
ceipt into the tank room produces no
insanitary condition on the premuses,
nor shall such fats be recewved in such
volume as interferes with prompt dis-
posal of inedible or condemned ma-
terzal produced at the establishment.
When received, they shall not enter any
room or compartment used for edible
products.

PART 264—TANKING AND DENATURING CON-
DEMNED CARCASSES AND PARTS

Sec.

264,1 Condemned carcasses and product;
disposing of, by tanking; sealing of
tanks; denaturing of product.

Inedible rendered fats, in whole or in
part from condemned product; de-
naturing; mineral oil for denatur~
ing, specifications for, samples, etec.

Inedible rendered fats from, product
other than condemned.

Disposition of condemned meat or
product at official establishments
having no tanking facllities.

Specimens for educational purposes;
permits for, required.

Livers condemned hecause of parasitic
infestation and for -other causes;
conditions under which may be dis-
posed of as fish feed.

§264.1 Condemned carcasses and
product; disposing of, by lanking,; seal-
g of tanks,; denaturing of product. (a)
Condemned carcasses and products at
official establishments hgving facilities
for tanking shall be disposed of by tank-
ing as follows: The lower opening of the
tank shall first be sealed securely by a
division employee, except when perma-
nently connected with a blow line, then
the condemned carcasses and products
shall be placed in the tank in his pres-
ence, after wihich the upper opening
shall also be sealed securely by such em-
ployee, who shall then see that the con-
tents of the tank are subjected to suffi-
cient heating for sufficient time to de-
stroy effectually the contents for food
PUrposes.

(b) The seals of tanks shall be broken
only by ,a division employee after the
contents of the tanks have been treated
as provided in paragraph (a) of this sec~
tion. The rendered fat derived from con-~
demned material shall be held until a
division employee shall have had an op-
portunity to determine whether it con~

264.2-

264.3

2644

264.5
264.6

forms with the requirements of this
section. Samples shall be taken by di-
vision employees as-often as Is necessary
to determine whether the rendered fat 1s
effectually denatured.

§ 264.2 “Inedible rendered fats, n
whole or mn part from condemned
product; denaturing; maneral oil for de-
naturing, specifications for samples, etc.
(a) Rendered fat derived in whole®or
in part from condemned product shall
‘be so denatured, either with low grade
offal or approved mineral oil, as to de~
stroy it effectually for food purposes.
When low grade offal is used to denature
rendered fat derived wholly or in parb
from condemned product the rendered
fat shall be at least as dark in color as
the division color guide. When mineral
oil 15 used to denature rendered fat de-
mved wholly or in part from condemned
product disposed or by rendering in a
steam tank, there shall be added to the
contents of the tank before closing and
sealing a quantity of approved muneral
oil sufficient to make not less than one
part in each 200 parts of the estimated
yield of rendered fat. When mineral oil
is used to denature rendered fat denved
wholly or 1mn part from condemned
produict disposed of by dry rendering,
there shall be added to the contents of
the dry renderer just before drawing oft
a quantity of approved-mineral oil suffi-
cient to make not less than one part in
each 200 parts of the estimated yield of
rendered fat; or a quantity of approved
mineral oil sufficient to make not less
than one part in each 200 parts of fat
shall be added to and thoroughly mixed
with the rendered fat while melted. In
the latter cdse the rendered fat shall be
held under division supervision until
denaturing has been completed.

(b) The mineral oil used for denatur-
ing shall have a boiling point not lower
than 205 degree C. (401 degrees F.) &
flash pomnt (open cup) not lower than
75 degree C.-(167 degrees F.) a specific
gravity not lower than 0.819 (42 degrees
B.) and must be easily recognizable by
taste when present in fat i the propor-
tion of one part of oil to 1,000 parts
of fat.

(¢) Four ounce samples shall be col-
lected from all deliveries of mineral de-
naturmg oil to official establishments
and submitted to the district meat
inspection laboratories to determune con-
formity with the requirements. Inspec-
tors will not permit the use of any
denaturing oil until approved by the
laboratory.

§ 264.3 Inedible rendered fats from
prodyct other than condemned. Ren-
dered inedible fat derived wiiolly from
product other than condemned will not
be required to be denatured unless it
possesses the physical characteristics of
color, odor, and taste of an edible prod-
uct. Rendered inedible fat derived
wholly from product other than con-
demned which possesses the physical
characteristics of an edible product shall
be So changed in character as to effectu~
ally distinguish it from edible product,
denatured i accordance with § 264.2, or
denatured as prescribed by the chief of
division,
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§ 264.4 Disposition of condemned neat
or product at official establishmenis hav-
ing no tanking facilities. (a) Any car-
cass or product condemned at an official
establishment which has no facilities for
tanking shall be denatured with crude
carbolic acld’or other prescribed agent,
or be destroyed by incineration, under
the supervision of a division employee,
‘When such carcass or product is not in-
cinerated it shall be slashed freely with
a knife, before the denaturing agent is
applied.

. (b)) Carcasses and products condemned
on account of anthrax, and the mate-
rials identified in § 260.9 of this subchap-
ter which are derived therefrom at es-
teblishments which are not equipped
with tanking facilities shall be disposed
of by (1) complete incineration, or (2)
by thorough denaturing with & pre-
scribed denaturant, and then disposed of
in accordance with the requirements of
the particular state or municipal author-
ities, who shall be notified immediately
by the mspector in charge.

§ 264.5 Specimens for educational
purposes; permits for required. (a)
Specimens of diseased, condemned, and
inedible materials, including pig or lamb
embryos and specimens of animal parga-
sites, may be released for educational
purposes by the inspector in charge: Pro-
wmded, That the party desiring such speci=«
mens makes a written application for
same, stating the use to be made of them,
If the application is satisfactayy to the
inspector in charge, he shall issue a per-
mit authorizing the removal of the speci-
mens. Such permits should be numbered
and issued for not beyond the then cuy-
rent calendar year: And prouvided fur-
ther That the applicant arranges with
and receives permission from the official
establishment to obtain the specimens.

(b) The collection and handling of the
specimens referred to in paragraph (a)
of this section shall be at such time and
place and in such 2 manner as not to in-
terfere with the inspection or to cause
any objectionable condition.

§ 264.6 Lwvers condemned because of
parasitic infestation and for other couses;
conditions under which may be disposed
of as fish feed. (a) Livers condemned on
account of fluke infestation may he for-
warded as fish feed provided the livers
are first freely slashed and denafured by
dipping in 2 hot solution containing one
part of FD & C Green #3 or Methyl Violet
in 5,000 parts of water, followed by wash-
ing in fresh water until the washings are
no longer colored, or in lieu of the dye
solution, dry, finely powdered charcoal
may be applied, and then frozen at &
temperature not higher than 10° F for
not less than 48 hours; or provided the
livers are thoroughly cooked and then
slashed and denatured as indicated

= above. It s essential that the Hvers be
sufficiently denatured through discolora-
tion by the dye or charcoal to preclude
their use as human food, Freezing may
be accomplished in the regular freezer in
& properly separated compartment or re-
ceptacle held under division lock.

(b) Iavers condemned on account of
hydatids or fringed tapeworms may not
be forwarded as fish feed unless thor«
oughly cooked, slashed, and denatured
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as 1ndicated m paragraph (a) of this
section.

(¢) Livers condemned on account of
parasites other than filukes, hydatids, or
fringed tapeworms may be forwarded as
fish feed without refrigeration or cooking
after slashing and denaturing as indi-
cated in paragraph (a) of this section.

(d) Livers condemned for telan~
giectasis, angioms, “sawdust” condition,
cirrhosis, or other nonmalignant change,
bemign abscesses, or contamination,
when these conditions are not associated
with infectious disease in the carcasses,
may be forwarded as fish feed without
refnigeration or cookmg: Prowmded, All
tissue affected with abscesses i1s removed
and destroyed within-the establishment:
And provided further That all livers are
slashed and denatured as indicated in
paragraph (8) of this section.

(e) Livers specified 1n the foregoing
paragraphs shall be placed in containers
plainly marked “fish feed—inedible”
and when shipped mm nterstate coms-
merce shall be certified as required by
§ 275.14 of this subchapter.

PART 265—RENDERING CARCASSES AND PARTS
InTo LARD, RENDERED PORK AT AND
TALLOW, AND OTHER CCOOKING

Sec.

265.1 Carcasses and parts passed for cooking;
rendering into lard, rendered pork
fat, or tallow.

2652 Carcasses and parts passed for cooking
not rendered into lard, rendered
pork fat or tallow; utilization of,
for food purposes after cooking.

265.3 Disposal of preduct passed for cooking
if not handled according to this
part.

§ 265.1 Carcasses and parts passed for
cookmng; rendering wnio lard, rendered
pork fat, or tallow. (a) Carcasses and
parts passed for cooking may be ren-
dered into lard, rendered pork fat, or
tallow, provided such rendering is done
in the following manner:

(1) When closed rendering equpment
1s used, the lower opening, except when
permanently connected with a blow line,
shall first be sealed securely by-a division
employee, then the carcasses or parts
shall be placed in such equupment 1n s
presence, after which the upper opening
will be securely sealed by such employee.
When the product passed for cooking i
the tank does not consist of a carcass or
whole primal parf, the requirements for
sealing shall be at the discretion of the
inspector 1n charge. Such carcasses and
parts shall be cooked for a time suffi-
cient to render them effectually nto
lard, rendered pork fat, or tallow, pro-
vided all parts of the product are heated
to a temperature not lower than 170° ¥ _
for a period of not less than 30 mnutes: -

(2) Establishments not equipped with
closed rendering equipment for rendering
carcasses and parts passed for cooking
into lard, rendered pork fat, and tallow
may render such carcasses or parts 1n
open kettles under the direct supervision
of a division employee. Such rendering
shall be done during regular hours of
work and 1n compliance with the re-
quirements as to temperature and time
specified 1n subparagraph .(1) of this
paragraph.

§ 265.2 Carcasses and parts passed for
cooking not rendered into lard, rendered
pork jat or tallow; utilization of, for food
purposes after cooking. (a) Carcasses
and parts passed for cooking may be used
for the preparation of such products as
canned meat, sausage, cooked or bolled
meat, meat loaves, and similar products,
provaded all parts of such carcasses and
parts which are so used are heated to a
temperature not lower than 170° F. for
a period of not less than 30 minutes,
either before being used in or during the
preparation of the finished product.

(b) When product passed for cooking
1s used as an ingredient of a meat food
product as contemplated in paragraph
(a) of this section at least 50 per cent of
the meat and meat byproduct ingredient
shall consist of product passed for cook-
ing. ‘This requirement shall-not apply
when the product passed for cooking has
been previously cooked as specified in
paragraph (a) of this section before be-
g used as an ingredient of 8 meat focd
product.

§ 265.3 Disposal of product passed for
cooking if not handled according to this
part. Product passed for cooking.if not
handled and processed under the provi-
sions of this part, shall be disposed of in
accordance with Part 264 of this sub-
chapter.

ParT 266—NMARKING, BRANDING, AND
IpENTIFYING PRODUCTS

Sec.

266.1 Approval of abbreviatlons of marks of

inspection.

Preparation of marking devices bear-
ing inspection legend without ad-
vance approval prohibited; excep-
tion.

Use of inspection legend prohibited
except under supervision of division
employce.

Brands and marking devices to be
approved by chief of division; con-
trol of brands, cte.

Articles not to be removed from estab-
lishments unless marked in accord-
ance with regulations,

Marks of inspection to be carefully
appled.

Branding ink to be furnished by

O establishment; approval by division,

color.

266.8 Control and use of brands and marking

devices furnished by dlvision.

2669 XBrands and marking.devices not to be

false or misleading; style and size

of lettering.

Carcasses, primal parts, and prod-
ucts; marking with inspection
legend.

Moving and handling of primal parts
from one establishment to another.

Handling of products tco small to be
marked with brand.

Marking of meat food products in

266.2

266.3
266.4
266.5

2€6.6
266.7

266.10

266.11
266.12
266.13

casings.

Marking preduct with the list of
ingredients.

Marking of shipping containers; do-
mestic meat label.

Tank cars of edible products.

Transferring inspected and pacsed
product for export.

Denaturing of inedible grease, cte.
marking “inedible

§ 266.1 Approral of abbreviations of
marks of inspection. The chief of divi-
sion may approve and authorize the use
of abbreviations of marks of inspection
under the regulations in this subchapter.

,266.14
—
266.15

266.16
266.17

266.18
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such abbreviations shall have the same

force and effect as the respective marks

g)r which they. are authorized abbrevia-
ons.

§ 266.2 Preparation of marking de-
vices bearing inspection legend without
advance approval prohibited; exception.
Except for the purpose of submitting a
sample or samples of the same to the
chief of division for approval, no person
shall make or prepare, or cause fo be
made or prepared, labels, brands, or
other marking devices bearmng the in-
spection legend or any abbrenation,
copy, or representation thereof, for use
on any product, without the written au-
thority therefor of the chief of dimision
glven in advance.

§ 266.3 Use of inspection legend pro-
hibited except under supermsion of divz-
sion employee. (a) No person shall af-
fix or place, or cause to be affixed or
placed, the Iinspection legend, or any
abbreviation, copy, or representation
thereof, to or on any preduct, or con~
tainer thereof, except under the super-
vision of a division employee.

(b) No person shall fill, or cause to be
filled, in whole or in part, with any prod-
uct, any container bearing or intended
to bear, the inspection legend, or any
abbreviation, copy, or representation
thereof, except under the supervision
of a divislon employee.

$266.4 Brandsand marking demces to
be approved by chief of dimswon; conirol
of brands, efc. Official establishments
shall furnish such ink brands, burmng
brands, and like devices for marking
product as the chief of division may re-
quire. The mark of inspection on such a
device shall be in the circular form as a
facsimile of one of the official brands,
using the size best suited for the purpose
intended. In advance of manufacfure,
complete and accurate descriptions and
designs of the same shall be submitted to
and approved by the chief of division.
Every such hrand and device which bears
the inspectioh legend shall bhe delivered
into the custody of the inspzctor mn
charge of the establishment, and shall be
used only under the supervision of 2 dini-
sfon employee. When nof in use for
marking inspected and passed product,
all such brands and devices bearing the
inspection legend shall be kept locked in
properly equipped lockers or compart-
ments, the keys of which shall not: leave
the possession of a division employee.

§266.5 Articlesmnottoberemoved from
establishments unless marked i accord-
ance with regulations. No person shall
remove or cause to be removed from an
official establishment any article which
the regulations in this subchapter re-
quire to be marked in any way unless
the same Is clearly and legibly marked in
compliance with the regulations mn this
subchapter.

§ 266.6 ZIarks of inspection to be care-
Jully applied. All marks of inspection
shall be carefully applied and securely
affixed.

§ 266.1 Branding ink to be furmished
by establishment; approval by- dimsion,
color. (a) Official establishments shall
furnish all ink for marking product.
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Such ink must be made with harmless
mngredients that are approved for the
purpose by the division. Samples of 1k
shall be submitted to the meat mspection
laboratory from time to time as may be
deemed necessary by the inspector in
charge.

(1) Only purple ink approved for the
purpose shall be used to apply ink brands
bearing the marks of mspection to car-
casses and fresh meat cuts derived there-
from.

(2) Ink brands bearing the marks of
inspection used for purposes other than
in subparagraph (1) of this paragraph
may be applied with branding ink of any
color and composition that will assure
ready legibility and permanence of
marking, except as provided in subpara-
graph (3) of thus paragraph. The color
of the ink shall provide acceptable con-
trast with the color of the product to
which it 15 applied.

(3) Product shall not be marked with
green ink except that, if desired by the
establishment, such’ink may be used for
holiday markings and designs.

§ 266.8 Control and use of brands and
marking devices furmished by division.
All' brands and devices furnmished by the
division for marking articles with the in-
spection legend, including self-locking
seals, shall be used only under the super-
vision of a division employee, and, when
not in use for marking, shall be kept
locked 1n properly equipped lockers or
compartments, the keys of which shall
not leave the possession of a division
employee,

§ 266.9 Brands and marking devices
not 1o be false or misleading; style and
swze of lettering. No brand, or device
shall be false or misleading. The letters
and figures thereon shall be of such style
and type as will make a clear and legible
impression.

§ 266.10 Carcasses, primal parts, and
products; marking with wnspection leg-
end. (a) Each carcass which has been
inspected and passed in an official estab-
lishment shall be marked at the time of
mspection with the mnspection legend and
with the number of the establishment.

(b) Except as provided otherwise in
this part and in Part 275 of this sub-
chapter, each primal part of a carcass,
the beef cod fat and beef kidney fat, and
each liver, beef tongue, and beef heart
which has been inspected and passed
shall be marked with the inspection leg-
end and the number of the establishment
before it leaves the establishment in
which it is first mspected and passed,
and each inspected and passed product
susceptible of being marked shall be
marked with the inspection legend and
the number of the establishment where
it was last processed: Provided, 'That
skinned bacon intended for slicing need
not be so marked if packed in properly
marked containers. Additional marks of
inspection may be applied as ﬂesxred to
meet; local conditions.

(¢) Beef livers shall be marked with
the inspection legend and the establish-
ment number on the convex surface of
the thickest portion of the organ.

§ 266.11 Mouving and handling of pri-
mal parts from one establishment to an-
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other Primal parts of carcasses which
have been mspected and passed but do
not bear the inspection legend may be
transported from one official establish-
ment to another official establishment,
for further processing, in a car, truck, or
other closed container, if the car, truck,
or container be sealed with a division seal
bearing the inspection legend in compli-
ance with the regulations in this sub-
chapter.

§ 266.12 Handling of products too
small to be marked with brand. Any
product of such character or so small
that it cannot be marked with a brand,
and which has been inspected and passed
but does not hear the inspection legend,
may be removed from an official estab-
lishment for local or interstate transpor-
tation i1n closed containers bearing the
inspection legend and such other marks
as are requred by the regulations 1n this
subchapter, or 1n open containers bear-
ing the inspection legend applied by
means of a domestic meat label or trade
label: Prowided, That upon removal
from such closed or open containers the
product may not be further transported
in interstate or foreign commerce unless
remnspected by a division employee and
packed under his supervision in a -con-
tainer or containers bearing the inspec-
tion legend and such other marks as are
required by the reguldations in this sub-
chapter: And oprovided further That
unmarked product shall not be brought
into an official establishment in an open
container, except that which is returned
to the establishment, and this must be
held separate from other product pend-
g removal from the establishment for
disposal in intrastate trade only.

§ 266.13 Marking of meat food prod-
ucts wm casing. (a) Inspected and
passed sausage and other products 1n
casings, of the ordinary “ring” variety or
larger, shall be marked with the,inspec-
tion legend and the number of the estab-
Ylshment. Inspected and passed sausage
and other products mn casings, of the
smaller varieties, shall bear one or more
mspection. marks to each chamn or two
or more of such marks to each hunch,
except 1n cases where such smaller va-
reties of sausage and products leave
establishments completely enclosed in
properly labeled cartons or wrappers,
having a capacity of 10 pounds or less
and containing a single kind of product:
Prownided, That the mark of inspection
need appear only twice throughout the
contents of containers, exceeding a ca-
pacity of 10 pounds, of sausages of the
smaller varieties shipped to another offi-
cal establishment for further processing, J ]
or to a governmental agency. Whensuch Visible tq the consumer: Provided, That
products are shipped to another official such articles which are printed with a
establishment for further processing, the~ ~1abel In conformity with Part 267 need
mspector in charge at the point of origin  not, 1 addition, show markings other
shall 1dentify the shipment to the in- than the mark of inspection near each
spector 1n charge at destination.. end.

(b) Meat food products in casings, () The markings indicated in para-
other than sausage, which possess the graph (e) of this section shall be branded
characteristics of or resemble sausage, nhear each end of sausage or similar prod-
shall bear on each link or piece the word uct prepared in animal casings when
“imitation” promumently displayed: the article 1s of a size larger than that
Provnded, That such products 1n casings customarily sold at retail intact,
as coppa, capocola, lachschinken, bacon, (g) When a preservative permitted
pork loins, pork shoulder butts, and like under this subchapter is added to sau-
ocuts of meat which are prepared with- sage or other meat food products in éag-

Wy

out added substdnces other than curing
materials or condiments, and that meat
rolls, bockwurst, and similar products in
casings which do not contain cereal or
vegetables, and that headcheese, souse,
sulze, scrapple; blood pudding, and liver
pudding 1n casings, need not be marked
on the casing with the word “imitation”
or the true name of the produet, and that
other products 1n casings such as loaves
and chili con carne may bear on each
dink or piece the true name of the product
in lieu of the word “imitation”

(¢) When cereal, vegetable starch,
starchy vegetable flour, dried milk, or
dried skim milk Is added to sausage
within the limits prescribed under Patt
268 of this subchapter, the product shall
be marked with the name of each of such
added ingredients, as, for example,
“cereal added” “potato flour added”,
“cereal and potato flour added”, “dried
skim milk added” “cereal and dried skim
milk added” and so forth, as the case
may be. On sausage of the smaller vari«
eties the marking prescribed in this para-
graph may be limited to links bearing
the inspection legend.

(d) When product s placed in casings
to which artificial coloring is applied, as
permitted under this subchapter, the
article shall be legibly and conspicuously
marked by stamping or printing on the
casmg or securely affixing to the article
the words “artificially colored”* Pro-
wided, That if the casing is removed from
the product at the official establishment
and there is-evidence of artificial tolor-
g on the surface of the product, the
article from which the casing has been
removed shall be marked by stamping
directly thereon or by securely affixing
thereto the printed words “artifiolally
colored”* Provided further, That when
the casing 1s colored brior to its use as

+a covering for product, the coloring shall
be of g kind and so appled as not to be
transferable to the product and not to
be misleading or deceptive with respect
to color, qualiy or kind of product en-
closed therein, and the casing shall be
marked with the words “casing colored”
prominently displayed: And provided
further That on sausage of the smaller
varieties the marking prescribed in this
paragraph may be limited to links beat-
g the inspection legend.

(e) A cloth bag, artificial casing, or
similar container of sausage or product
of a size larger than that customarily
sold at retail mntact.shall be printed with
the mark of inspection and such mark-
mgs as “casing colored”, “artificlally
colored”, “cereal added”, “dried skim
milk added” and “imitation”, near each
end of the article, so as to be clearly

I
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ings, the product shall be marked to
show the presence and percentage of the
added preservative.

(h) All markings may be omitted from
sausage and other meat food products
casings when these articles are to be
processed in sealed containers,

§ 266.14¢ Markwng product with the list
of wngredients. A product fabncated
from two or more ingredients shall bear
a list of the 1ngredients, giving the com-
mon or usual names of the ingredients
arranged in the order -of thewr pre-
dominance, except that spices may be
designated as “spices” or “flavorings”
and flavorings (including essential oils,
oleoresins, and other spice extractives)
may be designated as “fiavorings” with-
out naming each. The list of ingredients
shall be applied legibly and securely to
the product by means approved by the
chief of division, such asstamping, print-
ing, or the use of paper bands, tags, or
tied-in paper or fabric flaps on stuffed
sausage, or tissue strips on loaf-like ar-
ticles: Provided, That product for which
8 definition and standard of identity has
been prescribed under Part 278 of this
subchapter which conforms to such
definition and standard, and which bears
the name specified in the definition and
standard, together with such declaration
of optional ingredients and otherIabeling
features as are required by the applicable
definition and standard, need not bear a
list of ingredients: Provided jfurther.
That bockwurst and sausages of the

. smaller vaneties, such as frankfurters
‘and pork sausage, shall bear the list of
mgredients atleast once on each 2 pounds
of product: Provided further That when
such product 1s distributed from an offi~
cial .establishment 1n an immediate or
true container of a type and size custo-
marily sold at retail intact, the list of 1n-
gredients on the label of the package
shall be sufiicient: And provided further,
“That when sausages of the smaller varie-
ties are shipped to another official estab-
lishment for further processing, or to a
governmental agency, the list of ingre-
dients need appear only twice through-
out the contents of containers and when
so shipped may be omitted from the con-
tents of containers of 10-pound size or
less. When such products are shipped
to another official establishment for
further processing, the inspector 1n
charge at the point of origin shall iden-
tify the shipment to the inspector in
charge at destination by means of Form
¥FDA 408-1 (superseding MI-109-F)

§ 266.15 Marking of shapping contain~
ers; domestic meat label. (a) Except as
provided in this part and Part 275 of this
subchapler, when any inspected and
passed product for domestic commerce 1s
moved from an official establishment, the
smpping container shall bear an ap-
proved mark of inspection, as prescribed
am Part 267 of this subchapter, or
an approved domestic meat label, which-~
ever 1s appropriate. The domestic meat
Jabel shall be printed with black ink on
white paper of good quality, shall be 234
by 4 1nches 1n s1Ze, and shall be in form
and substance as illustrated below, ex-
cept that the name and address of the
establishment, or the name only, may

also be printed on the label, at the bot-
tom thereof:

DOMESTIC RIEAT LADEL

ESTABLISHMENT 38

‘The meat or meat food product con-
tained herein has been U. S. inspected
and passed by Department of Agriculture.

SroTH, JONES & RANIKIN
NEW YORK, N. Y.

(b) When any inspected and passed
product is moved {rom a place having
market mspection, as provided under this
subchapter, the shipping container shall
bear such mark as is required by the
chief of division.

(c) When any product prepared in an
official establishment for,domestic com-
merce has been inspected and passed and
1s enclosed in a cloth wrapping as a ship-
ping container, such wrapping may bear,
in lieu of the domestic meat label, the
asspection legend and establishment
number applied by the 21%2-inch rubber
brand. The domestic meat label may
also be omitted in those cases in which
the mspection legend and establishment
number on the articles themselves are
clearly legible through the wrapping or
the wrapping 15 labeled in accordance
with Part 267 of this subchapter.

(d) The shipping or cutside contain-
ers of products for export shall be marked
in compliance with Part 274 of this sub-
chapter.

§ 266.16 Tank cars of edible products.
(a) Tank cars carrying inspected and
passed product between official establigh-
ments shall be equipped for sealing and
shall be securely sealed with seals bear-
ing the inspection legend furnished by
the division and affixed by division em-
ployees and shall be marked with the
name of the product.

(b) Each tank car carrying inspected
and passed product from an official es-
tablishment to any destination other
than an official establishment shall bear
8 label containing the true name of the
product, the inspection legend, the es-
tablishment number, and the words “date
of loading” followed by a suitable space
for the insertion of the date. The label
shall be located conspicuously and shall
be printed on material of such character
and so affixed as to preclude detachment
or effacement upon exposure to the
weather. Before the car is removed from
the place where it is unloaded, the car-
rier shall remove or obliterate such label.

§ 266.17 Transferring inspected and
passed product for export. YWhen in-
spected and passed products for export
are transferred from tank cars to other
contaliners on boats, such transfer shall
be under division supervision, and the
containers on the boats shall be labeled
in the same manner as required by
§ 266.16 for tank cars.

§ 266.18 Denaluring of inedtdble
grease, etc., marking “inedible” (a)
Inedible grease, inedible tallow, or other
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inedible animal fat, or mixture contain-
ing such fat, having the physical char-
acterlstics of an edible product shall be
denatured or otherwise destroyed for
food purposes. Containers of such in-
edible grease, medible tallow, or other
inedible fat shall be marked conspicu-
ously with the word “inedible” Such
containers as tierces, barrels, and half
barrels shall have both ends pamnted
white with durable paint, if necessary,
to provide a contrasting background,
and the word “inedible” marked thereon
in letters not less than 2 inches high,
while on tank cars the’letters shall be
not less than 4 inches high.

(b) Inspected rendered ammal fat
which for any reason it is desired to
classify as inedible may be shipped inter-
state if handled as provided 1n para-
graph (a) of this section for inedible fat
having the physical characteristics of an
edible product.

(c) Uninspected non-exempt rendered
animal fat, or mixtures contaimng such
fat, having the physical charactenstics
of an edible product may be shipped m-
terstate if handled as provided mn para-
graph (a) of this section for mnedible fat
having the physical charactenstics of an
edible product.

Pant 267—LABELING
Sec

Z67.1 Labeling required: supervislon by
division employee.

2672 Labels: What to contain, when and
how used.

2673 Labels to conform with definitions
and ctandards of identity.

2674 Labels to be approved by chief of

-~ division.

2675 Inspector in charge to permit certain
modifications of approved labels.

267.6 Approved Inbels to bz used only on
products to which they are appli-
cable.

267.7 Product for forelgn commerce; print-
ing labels in foreign Ilanguage
permissible.

267.8 Palse or aeceptive names: established

trade names; false indication of
origin or quallty; use of names
of countries, States, ete; “farm”
“country” etc., qualified by word
“style™ labeling of Iard, oleo ofl,
oleo stearin, etc.

2679 Labeling product prepared with arti-
ficlal coloring, artificlal flavoring,
or precervative.

Reuse of inspection marks; reuse of
containers kearing marks of in-
spection, 1abels, ete.; requirements
regarding.

26711 Labeling, filling of containers, han-
dling of labeled products to be
only in complance with regula-
tions.

Relabeling product, requirements re-

ardin;

B S.

Distribution of labels bearing an in-
spection legend.

26714 Reccindment of label approvals.

§267.1 Labeling required; supermsion
by division employee. (a) When, 1n an
offlclal establishment, any inspected and
passed product is placed or packed in any
can, pot, tin, canvas, or other receptacle
or covering constituting an immediate or
true container, there shall be affixed to
such container or covering a Iabel as
hereinafter described in this part: Pro-
vided, That plaln wrappings for fresh
meat, such as dressed carcasses and
primal parts thereof, which are wused

267.10

26732
26713
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solely to protect the produect agamst
soiling or excessive drying during trans-
portation or storage need not bear a
label: Provided further That uncolored
transparent covering, such as cellophane,
which bear no printed or graphic matter
and which enclose any unpackeged or
packaged product bearing all requred
markings need not bear a label if the
required markings are clearly legible
through such coverings: And provided
further "That animal and transparent
artificial casings bearing no marks or
printed features other than those re-
quired under Part 266 of this subchapter
need not bear additional labeling. -~

(b) Folders and sumilar coverings
made of paper or like matenal, which do
not completely enclose the product and
which bear any printed word or state-
ment, shall bear all features required on
8.label for an immediate or true con-
tainer.

(¢c) No contamner or covering which
bears or 1s to bear a label shall be filled, 1n
whole or in part, except with product
whach has been 1nspected and passed in
compliance with this subchapter, which
is sound, healthful, wholesome, and fit
for human food, and which is strictly 1n
accordance with the statements on the
label. No such-container or covering
shall be filled, in whole or in part, and no
label shall be affixed thereto, except
under the supervision of a division em-
ployee.

§ 267.2 Labels: What to contain, when
and how used. (a) Labels within the
meaning of this part shall include any
printing, lithographing, embossing, or
other marking on labels, stickers; seals,
wrappers, or receptacles.

(b) Labels shall contain, prominently
and informatively displayed, (1) the true
name of the product; (2) the word “in-
gredients” followed by a list of the m-
gredients when the product 1s fabricated
from two or more mgredients, except in
case of products for which definitions
and standards of identity have been pre-
scribed under Part 278 of this subchapter;
(3) the name and place of business of
the manufacturer, packer, or distributor;
(4) an accurate statement of the quan~
tity of contents; and (5) am inspection
legend and the number of the establish-
ment, in the form shown herewith,! on
that portion of the label featuring the
name of the product, or, when there are
two or more panels, then on the principal
display panels: Provided, That the name
and place of business of the manu-
facturer, packer, or distributor and the
statement of the quantity of contents
may be omitted from labels for product
not required to be labeled under § 267.1.
Prounided further, That the establishment
number may be omitted from the labels
on cartons used as outer containers of
edible fats, such as lard and oleomar-
garine, when such articles are enclosed
in wrappers which bear an inspection
legend and establishment number; and
from a label lithographed- directly on a
can bearing the embossed establishment
number: And provided further That a

1The legend consists of the words “U. S,
inspected and passed by Department of Agri-
culture. Est. 38" printed within a circle,

metal container on which an inspection
legend 1s embossed may, with the ap-
proval of the chief of division, bear an
inspection legend of different design and
in-abbreviated form.

(1) “"The name of a product shall be
the common name, if any, and one which
clearly and completely identifies the
article. Product which has been pre-
pared by salting, sméking, drying, cook-
ing, chopping, and the like shall be so
described on the label unless the name
on the article mmplies, or the manner of
packaging shows, that the product was
subjected to such procedure or proce-
dures. The unqualified terms ‘“meat”,
“meat byproduct” “meat food product”
and terms- common to the meat indus-
try but not to consumers such as “pic-
nic” “butt” “cala” “square” “loaf”
“spread” “delight” “roll”, “plate”
“luncheon” and “daisy” shall not be
used as names of article unless accom-
panied with terms descriptive of the
product or with a list of ingredients.

(2) The list of ingredients shall ap-
pear .as part of or in addition to the
true name of the product-and shall show
the common or usual names of the in-
gredients arranged in the order of thewr
predominance, except that spices may be
designated as “spices” or “flavorings”
and flavorings (including essential oils,
oleoresins, and other spice extractives)

‘may be designated as “flavorings” with-

out naming each. ‘The name of an -
gredient shall not be a collective name
but shall be a specific name, as, for
example, “beef” “pork” “beef tripe”
“sheep livers” “pork snouts”, “flour”
“corn flour” ‘‘potato flour” “water”,
“dried skim milk” “tomato puree” and
“beef broth”- Prowmded, That when a
product is coated with pork fat, gelatin,
or other approved substance and & spe-
cific declaration of such coating appears
n"connection with the name of product,
the ingredient statement need not make
reference to the ingredients of such coat-
ing: And provided further That when
the label bears the designation “com-

Jpound” or “shorfening” the term “ani-

mal and vegetable fats” or “vegetable and
ammal fats” may be employed to desig-
nate the ingredients of mixtures of such
edible fats. “Animal fats” as used here-~
in means mspected and passed fat de-
rived from cattle, sheep, swine, or goats.

(3) The name under which mspection
1s granted to an official establishment
may appear without qualification on the
Jabel or the contamer of a product pre-
pared by the official establishment so
named. When product is not prepared
by the person whose name appears on the
label, the name shall be qualified by a
phrase which reveals the connection
such person has with such product, as
for example, “Prepared for—"

(4) The statement of quantity shall
represent in terms of avowrdupois-weight
or liguid measture the quantity of prod-

‘uct 1n the package (exclusive of materials

packed with it) except as provided for in
§267.7 When no general consumer
usage to the contrary exists, the state-
ment shall be in ferms of liguid measure,
if the product is liqgud, or in terms of
welght if the product is solid, semisolid,
viscous, or a mixfure of solid and liqwmd.
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Unless the statement is so qualified ag to
show that it expresses the’ minimum
quantity, it shall be taken to express the
actual quantity. When the statement ex«
presses the mimmum quantity, no varia-
tion below the stated minimum shall be
permitted, and variations above the
stated minimum shall be no greater than
consistent with filling the container to
the stated mnimum in accordance with
good commercial practice. Wliren the
statement expresses actual quantity,
variations incident to packing in ac-
cordance with good commercial practice
shall be .allowed but the average shall
not be less than the quantity stated:
Provided, That packages of product hav-
ing a capacity of less than ¥ ounce
avoirdupois or less than 1% fluld ounce
shall not be required to be labeled with
the statement of the quantity of con-
tents.

(¢) Stencils, box dies, inserts, tags,
and like devices shall not bear an inspec-
tion legend or any abbreviation or repre-
sentation thereof: Provided, That wood-
en boxes of light material, having o max-
imum capacity of 5 pounds and fiber-
board contamners may, upon approval by
the chief of division, have an inspection
legend and establishment number im-
printed thereon.

(d) The establishment number shall
be embossed on all sealed metal contain
ers of inspected and passed product fllled
in an official establishment, except that
such containers which bear labels litho-
graphed directly on the can and in which
the establishment.number is incorpor-
ated need not have the establishment
number embossed thereon. Labels shall
not be affixed to containers so as to ob-
zcure the embossed establishment num-

er.

(e) When any product is placed in a
carton or in a wrapper of paper or cloth
or in such other labeled container or
covering as the chief of division may ap-
prove, an inspection legend and the es-
tablishment number, in form and sub-
stance as specified in paragraph (b) of
this section, may be embodied on a
sticker to be securely and prominently
affixed, along with the name .of product,
at a place on the label reserved and des-
1gnated for the purpose. In case there
are two or more display panels featuding
the name of product, the inspection
sticker shall be affixed to the principal
panel or panels. The mspection sticker
shall not be used without the approval
of the chief of division and shall be af-
fixed to the label under the supervision
of & division employee, =

§ 267.3 Labels to conform with defini-
tions and stendards of identity. When
inspected and passed products are lab-
eled with the names of, or are repre-
sented as, articles for which definitions
and standards of identity have been pre-
scribed under Part 278 of this subchapter,
the labels shall conform to such defini-
tions and standards.

§ 2674 Labels to be approved by chief
of dinision. (a) Except as provided in
paragraph (d) of this section no label
shall be used on any product until it hag
been approved in its final form by the
chigf of division. For the convenience
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of the establishment sketches or proofs of
new labels may be submitted in triplicate
-through the inspector in charge to the
division for approval and the preparation
of finished labels deferred until such ap-
proval 1s obtamed. All finished labels
shall be submitted in quadruplicate
through the inspector in charge to the
division for approval.
a(b) In case of lithographed labels,
paper take-offs in lieu of sections of the
© metal contaners shall be submitted for
approval. Such paper take-offs shall not
be mr the form of a negative but shall be
a complete reproduction of the label as
it will appear on the package, including
any color scheme ivolved. In case of
fiber containers, printed layers, such as
the kraft paper sheet, shall be submitted
for approval 1n lieu of the complete con-
tainer.

(¢) Inserts, tags, liners, pasters, and
‘like devices containing printed or graphic
matter and for use on, or to be placed
within, containers and coverings of
product shall be submitted for approval
1o the same manner as provided for la-
bels 1n paragraph (a) of this section, ex-
cept that inspectors 1n charge may per-
mit use of such devices which contain no
reference to product and bear no mis-
leading feature.

(d) Stencils, labels, box dies, and
brands may be used on shipping con-
tamers, including tierces, barrels, drums,
boxes, crates, and large-size fiberboard
containers provided the markings are ap-
plicable to the product, are not false or
deceptive, and are used with the approval
-of the mspector in charge.

§ 267.5 Inspector wn charge to permit
certain modifications of approved labels.
The nspector in charge may permit the
use of approved labels or other markings
modified as follows provided the labeling
or marking as modified 1s so used as not
to be false or deceptive:

(2) When all features of the label or
marking are proportionately enlarged
and the color scheme remains the same.

(b) When changes are made in the
figures denoting the quantity of contents
or when there 1s substitution of such ah-
breviations as “Ib.” for “pound” “oz.” for
“ounce” or the word “pound” or “ounce”
1s substituted for the abbreviation.

(¢) When a master or stock label 1s
approved from which the name and ad-
dress of the distributor are omitted and
such name and address are applied be-
fore bemg used. The words “prepared
for” or similar statement must be shown
together with the blank space reserved
for the insertion of the name and address
when such labels are offered for approval.

(d) When, during Chrnstmas and
other holiday seasons, wrappers or other
covers bearnng floral or foliage designs
or illustrafions of rabbits, chicks, fire-
works,.or other emblematic holiday de-
signs are used with approved labels or
markings. The use of such designs will
not make necessary the application of
labeling not.othermse required.

(e) When there 1s a slight change 1n
arrangement of directions pertaining to
the opening of cans or the serving of the
product.

(f) When there is a change in the
order of predominance of the ingredients

on the label corresponding with a change
in the formula used to prepare the prod-
uct: Provided, That no new ingredients
are added and none are omitted. Noth-
ing in this paragraph shall be construed
to modify any requirement of these reg-
ulations which provides elther minimum
or maximum limits for the use of certain
mgredients.

§ 267.6 Approved labels to be used only
on products to which they are applicable.
Labels shall be used only on products for
which they are approved. ‘They shall not
be applied to any product the container
or covering of which bears any statement
that is false or misleading or Is 50 made,
formed, or filled as to be ‘deceptive or
misleading.

§ 267.1 Product for joreign commerce;
printing labels in foreign language per-
massible. Labels to be affixed to packages
of product for forelgn commerce may be
printed in a forelgn language and may
show the statement of the quantity of
contents in accordance with the usage
of the country to which exported. De-
viations from the form of labeling re-
quired under this subchapter may be ap-
proved by the chief of division: provided,
(1) That the proposed labeling accords
to the specifications of the forelgn pur-~
chaser, (2) That it is not in confiict with
the laws of the country to which it is in~
tended for export, and (3) That the out-
side of the shipping package is labeled
to show that it is intended for export:
but if such product s soid or offered for
sale in domestic commerce all the re-
quirements of this subchapter apply.
The inspection legend and the establish-
ment number shall in all cases appear
in English but, in addition, may appear
literally translated in a foreign Janguage.

§ 267.8 False or deceplive names; es~
tablished trade names; false indication
of ongqin or qualily; use of names of
countries, States, ete.; “farm”, “country”,
ete., qualified by word “style”; labeling of
lard, oleo oil, oleo stearin, etc. (@) No
product, and no container thereof, shall
be labeled with any false or deceptive
name, but established trade names which
are usual to such articles and are not
false or deceptive and which have been
approved by the chief of division may be
used.

(b) A label for product which is in
imitation of another food shall bear the
word “imitation” immediately preceding
the name of the food imitated and in the
same size ang style of lettering as in that
name and immediately thereafter the
word “ingredients” and the names of the
ingredients arranged in the order of thelr
predominance.

(¢) No statement, word, picture, de-
sign, or device which conveys any false
impression or gives any false indication
of origin or quality shall appear on any
label. For example:

(1) Terms having geographical slg-
nificance with reference to a locality
other than that in which the product is
prepared may appear on the label only
when qualified by the word “style”
“type” or “brand”, as the case may be,
in the same size and style of lettering as
in the geographical term, and accom-
vanied with & xprominent qualifying
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statement identifying the counfry, State,
Territory, or locality 1n which the prod-
uct is prepared, using terms appropnate
to effect the qualification. When the
word “style” or “type™ is used, there must
be a recognized style or type of product
identified with and peculiar to the local-
ity represented by the geographical ferm
and the product must possess the char-
acteristics of such style or type, and the
word “brand” shall not be used 1n such
a way as to be false or deceptive: Pro-
vided, That a geographical term which
has come into general usage as a trade
name and which has beep approved by
the chief of.division as being a generic
ferm may be used without the qualifica-
tions provided for in this paragraph.
‘The terms “frankfurter” “vienna” “bo-
logna” “braunschweiger” “thurninger”
“genoa’” ‘“berliner” “hclstan” “gote-
borg” ‘“ milan” “polish”, and their modi-
fications, as applied to sausages, the
terms “brunswick” and “insh” as applied
to stews, and the term “boston” as ap-
plied to pork shoulder butts, need not he
accompanled with the word “style”
“type” or “brand” or a stafement 1denti-
fying the locality in which the product
{s prepared.

(2) Such terms as “farm™ “country”
and the like shall not be used on labels
in connection with products unless such
products are actually prepared on the
{farm or in the country- Provided, That-
if the product is prepared in the same
way as on the farm or in the country
these terms, if qualified by the word
“style” in the same size and style of
lettering, may beused: Provided further,
That the term “farm” may be used as
part of a brand designation when quali-
fled by the word “brand” in the same
size and style of lettening, and followed
with a statement identifying the locality
in which the product is prepared. Sau-
sage contalning cereal shall not be la-
beled “farm style” or “country style”
and lard not rendered in an open kettle
shall not be designated as “farm style”
or “country style”

(3) The requiremenf that the label
shall contain ke name and place of busi-
ness of the manufacturer, packer, or
distributor shall not be considered to re-
lieve any establishmenf from the re-
quirement that its label shall not ke
misleading in any parficular.

(4) The term “spring lamb”™ or “gen-
ulne spring lamb* is applicable only fo
carcasses of new-crop lambs slaughfered
during the period beginning in March
and terminating not beyond the close of
the week containing the first Monday in
QOctober.

(5) Coverings shall not be of such
color, design, or kind as to be mslead-
ing or deceptive with respect to color,
quality, or kind of product to which they
are applied. For example, fransparent
or semitransparent coverings for such
articles as sliced bacon or pork sausage
shall not bear lines or>other designs of
red or other color which give a false
Impression of leanness of the product.

(6) The word “fresh” shall not be
used on labels to designate product which
contains any sodium nifrate, sodium
nitrite, potassium nitrate, pofassium
nitrite, or benzoate of soda or which has
been salted for preservation.
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(7) The words “spice” “spices” and
“spiced” without qualification, shall not
be used unless they refer to genwne
natural spices.

(8) As used on labels of meat or prod-
uct, the termx “gelatin” shall mean (i)
the jelly prepared in official establish-
.ments by cooking pork skins, tendons, or
connective tissue from inspected -and
passed product, and (ii) dry commer-
cial gelatin or the jelly resulting from
its use.

(9) Product (other than canned prod-
uct) labeled with the term “loaf” as its
name or parf of its name shall be pre-
pared in loaf form with suffictent stabil-
ity to withstand handling before being
placed in a wrapper, casing, or the like.

(10) The termr “paked” shall apply
only to the product which has been
cooked by the direct action of dry heab
and for a sufficient time to permit the
product to assume the characteristics of
a baked article, -such as the formation
of a brown crust on the surface, render-
ing out of surface fat, and the carameli-
zation of the sugar if- applied. Baked
loaves shall be heated to a temperature
of at least 160° F* and baked pork cuts
shall be heated to an internal tempera-
ture of at least 170° P

(11) When product such as loaves is
browned by dipping in hot edible oil or
by a flame, its Jabel shall state such fact,
the words “Browned in Hot Cottonseed
0il” or “Browned by a Flame” as the
case may be, appeanng, as part of the
name of product.

(12) The term “meat” and the names
of particular kinds of meat, such as beef,
veal, mutton, lamb, and pork, shall nob
be used in such manner as-to be mis-
leading or deceptive.

(13) The word “ham” without any
prefix indicating the species of animal
from which derived, shall be used on
labels only 1in connection with pork hams.
Ham shanks as such or ham shank meat
as such or the trimmings accruing in the
trimming and shaping of hams shall not
be labeled “ham’” or “ham meat” without
qualification. When used in connection
with a chopped product the term “ham”
or “ham meat” shall not include the skmn.

(14) The terms “shankless” and
“hockless’ shall apply only to hams and

pork shoulders from which the shank or.

hock has been completely removed, thus
eliminating the entire tibia and fibula, or
radius and ulna, respectively, together
with 'the overlying muscle, skin, and
other tissue.

(15) Such terms as “meat extract” or
“extract of beef” without qualification,
shall not be used on labels in connection
with products prepared from organs or
parts of the carcass other than fresh
meat. Extracts prepared from any parts
of the carcass other than fresh meat shall
not be labeled “meat extract” but'may be
properly labeled with the true name of
the parts from swhich prepared. In the
case of extract in flmd form, the word
“fluid” shall also appear on the label, as,
for example, “fluid extract of beef”

(16) When ceresl, vegetable starch,
starchy vegetable flour, dried milk, or
dried skim milk is added to sausage
within the limits prescribed under Part

268 of thus subchapter, there shall appear
on the label in g prominent manner,
contiguous to the name of the product,
the name of each such added ingredients,
as, for example, “cereal added” “with
cereal”, “potato flour added” “cereal and
potato flour added” “dried skim milk
added” “cereal and dried skim milk
added” as the case may be.

(17) When any product is enclosed 1n
a container along with a packing sub-
stance such as brine, vinegar, or agar
agar Jelly, a declaration of the packing
substance shall be printed promnently
on the label in connection with the name
of product,.as, for example, “frankfurts
packed-in brine” “lamb tongue packed
1in vinegar” or “beef tongue packed m
agar agar jelly” as the case may be. The
statement of the quantity of contents
shall represent the weight of the dramned
product when removed from the con-
tamner to the exclusion of the packing
substance.

(18) The term “lar@d” 1is applicable
only to the fat rendered from fresh,
clean, sound, fatty tissues from hogs mn
good health at the time of slaughter,
with or without lard stearin or hydro-
genated lard. The tissues do not mclude
bones, detached skin, head skin, ears,
tails, organs, windpipes, large blood ves-
sels, scrap fat, skimmings, setflings,
pressings, and the like, and are reason-
ably free from muscle tissue and blood.

(19) 'The term “leaf lard” is applicable
only to lard prepared from fresh leaf fat.

(20) The term “rendered pork fat” is
applicable to the fat other than lard,
rendered from clean, sound carcasses,
parts of carcasses, or edible organs from
hogs 1 good health at the time of
slaughter, except that stomachs, bones
from the head, and bones from cured or
cooked pork are not included. The tis-
sues rendered are usually fresh, but may
be cured, cooked, or otherwise prepared
and may contain some meat food prod-
ucts. Rendered pork fat may be hard-
ened by the use of lard stearmn and/or
hydrogenated lard and/or rendered pork
fat stearin and/or hydrogenated ren-
dered pork fat.

(2I) When lard or hardened lard is
mixed with rendered pork fat or hard-
ened rendered pork fat, the mixture shall
be designated as “rendered pork fat” or
“hardened rendered pork fat” as the
case may be.

(22) Oil, stearin, or stock obtamned
from beef or mutton fafs rendered at a
temperature above 170° F shall not be
designated as “oleo oil” “oleo stearin”
or “oleo stock” respectively.

(23) When not more than 20 percent
of beef fat, mutton fat, oleo stearin, veg-
etable stearin, or hardened vegetable fat
is mixed with lard-or with rendered pork
fat, there shall appear on the label, con-
tiguous to and in the same size and style
of lettering as the name of product, the
words “beef fat added” “mutton fat
added” “oleo stearin added”, “vegetable
stearin added” or “hardened vegetable
fat added” as the case may he.

(24) The designation “vegetable fat”
is applicable to vegetable oil, vegetable
stearin, or a corabimation of such oil and
stearin, whereas the designations “vege-
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table oil” and “vegetable stearin” shall
be applicable only to the ofl and the
stearin, respectively.

(25) No rendered edible animal fat or
mixture of fats containing rendered edi-
ble animal fat other than oleomargarine
and puff-pastry shortening, shall con-
tain added water.

(26) Containers of edible rendered an-
mmal fats and mixtures of edible fats
contaxmng ammal fats shall, before ore
immediately after filling, be legibly
marked with the true name of the
product.

(27) Product labeled “chill con carne”
shall contain not less than 40 percent of
meat, computed on the weight of the
fresh meat. Hearts, cheek meat, head
meat, or gullet meat may be used to the
extent of 25 percent of the meat ingre-
dient under specific declaration on the
label. The mixture may contaln not
more than 8 percent of cereal.

(28) Product labeled “chili con carne
with beans” shall contain not less than
25 percent of meat, computed on the
weight of the fresh meat. Hearts, cheek
meat, head meat, or gullet meat may boe
used to the extent of 25 percent of the
meat ingredient under specific declara-
tion on the label.

(29) Product labeled “hash’ shall con-

taib not less than 35 percent of ment
and/or meat byproduct as the case may
be. The basis of computation shall be
the weight of the cooked and trimmed
meat and/or meat byproduct.
+ (30) Products labeled as meat stews,
for example, “beef stew”, “lamb stew”,
and the like, shall contain not less than
25 percent of meat computed.on the
weight of the fresh meat.

(31) Tamales shall contain not less
than 25 percent of meat computed on
the weight of the fresh-meat in relation
to the ingredients of the tamales to the
exclusion of the ingredients of the gravy
or sauce in whach the tamales are packed.
‘When ‘tamales are packed in gravy or
sauce, that constituent shall be declared
prominently as part of the name of the
product.

(32) Spaghefti with meat balls and
sauce, spaghetti with meat and sauce,
and similar product, shall contain not
less than 12 percent of meat computed
on the weight of the fresh meat. The
bresence of the sauce or gravy con-
stituent shall be declared prominently
on the label as part of the name of the
product. Meaf balls may be prepared
with not more than 12 percent, singly
or collectively, of farinaceous material,
soya flour, dried skim milk, and the like.

(33) Spaghetti sauce with meat shall
contain not less than 6 percént of meat
computed on the weight of the fresh
meat.

(34) Scrapple shall contaln not less
than 40 percent of meat and/or meat by-
products computed on the basis of the
fresh weight, exclusive of bone. THe
meal or flour used may be derived,from
grain and/or soybeans.

(35) Hamburger shall consist of
chopped fresh beef, with or without the
addition of beef fat as such and/or of
seasoning, and shall not contain more
than 30 percent of fat.
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(36) Liver sausage, liver loaf, liver
paste, liver-cheese, liver pudding, and
the like, shall contain not less than 30
percent of liver computed on the weight
of the fresh liver.

§ 267.9 Labeling oproduct oprepared
with artificeal coloring, artificial flavor-
g, or preservative. Product which
bears or contains any artificial coloring,
artificial flavoring, or preservative shall
bear labeling stating that fact.

(a) Artificial coloring of edible fats
shall be declared on the label 1n a prom-
ment manner and contiguous to the name
of the product by the words “artificially
colored”

(b) When product 1s placed 1n casmgs
to which artificial coloring 1s applied, as
permitted under this subchapter, there
shall appear on the label 1n a prominent
manner and contiguous to the name of
the product the words “artificially col-
ored, Provided, That if the casing 1s re-
moved from the product at the estab-
lishment and there is evidence of thg
artificial coloring on the surface of the
product, there shall appear on the label
in g prominent manner and contiguous
to the name of the product the words
“grtificially colored”- And provided fur-
.ther That when the casmg is colored
prior to its use as a covering for product,
there shall appear on the label in a prom-
mment manner and contiguous to the
name of the product the words “casing
colored” R

(c) When any artifictal flavoring 1s
permitted to be added to product there
shall appear on the label in promnent
letters and contiguous to the name of the
product the words “artificially flavored”,
and the mgredient statement shall 1den-
tify it as an artificial flavoring.

(d) When a preservative 1s added to
product, as permitted under this sub-
chapter, there shay appear on the label
in prominent letters and .contiguous to
the name of the product a statement
showing that faet and identifying .the
preservative and the percentage amount.

(e) Contamers of meat packed in bor-
ax or other preservative for export to
a foreign country which permits the use
of such preservative shall, at the time of
packing, be marked “for export” {fol-
lowed on the next line by the words
“packed in preservative” or such equva-
lent statement as may be approved for
this purpose by the chief of division, and
directly beneath this there shall appear
the word “establishment” or abbrevia-
tion thereof, followed by the number of
the establishment at which the product
i1s packed. The complete statement shall
be applied in a conspieuous location and
in letters not less than 1 inch in height.

§ 267.10 Reuse of wnspection marks;
reuse of containers bearing marks of in-
spection, labels, ete., requirements re
garding. (a) Noinspection legend which
has been previously-used shall be used
agam for the identification of any prod-
uct, except as provided for in paragraph
(b) of this section.

- (b) All stencils, marks, labels, or other
devices on previously used containers,
whether relating t0 any product or other-
wise, shall be removed or obliterated be-
fore such containers are used for any
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product, unless such stencils, marks, la-
bels, or devices correctly indicate the
article to be packed therein and such
containers are refiled under the super-
vision of & divislon employee.

§ 267.11 Labeling, filling of containers,
handling of labeled products to be only
wn compliance with regulations. (a) All
labeling of product required to be in-
spected by division employees shall be in
compliance with the regulations in this
subchapter.

(b) No person shall apply or affiz, ot
cause to be applied or afiixed, any label
to any product prepared or received jin
an official establishment, or to any con-
tainer thereof, except in compliance with
the regulations in this subchapter.

{c) No person shall, in an ofiicial es-
tablishment, fill or cause to be filled, in
whole or in part, any container with any
product required by the regulations in
this subchapter to bear a label, except
in compliance with the regulations in this
subchapter.

(d) No person shall remove or cause
to be removed from an official establish-
ment any product bearing a label unless
such label be in compliance with the
regulations in this subchapter.

§ 267.12 Relabeling product, require-
ments regarding. When it is claimed by.
an official establishment that some of its
labeled product which has been trans-
ported to a location other than an officlal
establishment, is in need of relabeling on
account of the labels bhaving become
mutilated or otherwise damaged, the re-
quests for relabeling the product shall

& be sent to the chief of divislon and ac-

companed with a statement of the rea-
sons therefor. XLabeling material in-
tended for relabeling inspected and
passed product shall not be transported
from an official establishment until per-
mission has been received from the chief
of division. The relabeling of inspected
and passed product with officlal labels
shall be done under the supervision of an
inspector of the division. The establish-
ment shall reimburse the division, in ac-
cordance with regulations of the United
States Department of Agriculture, for
any cost involved in supervising the re-
labeling of such product.

§ 267.13 Distribution of labels bear-
g an wspection legend. Labels, wrap-
pers, and cartons bearing an inspectfon
legend with or without the establish-
ment number may be transported from
one official establishment to another pro-
vided such shipments are made with the
permission and under the supervision of
the 1nspector in charge at the station of
onigin, who will notify the inspector in
charge at destination concerning the date
of shipment of the labeling material and
the character and quantity of the ma-
terials involved. No such material shall
be used at the establishment to which it
is shipped unless it conforms with the
requirements of this subchapter.

§267.14 Rescindment of label approv-
als. Once a year, or oftener if neces-
sary, each official establishment should
submit to the chief of division, in quad-
ruplicate, a list of approvals for labels
that have become obsolete, accompanied
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with a statement that such approvals
are no longer desired. The approvals
shall be identified by the number, the
date of approval, and the name of prod-
uct or other designation showing the
class of material.

Part 268—RENSPECTION AND PREPARATION
OF PropucTs

See.

2681

2€82

2683

Relnspection of products;
products.

Tagging preducts “U. S. retained” on
refinspection; disposition thereof.
Unsound product bearing inspection
mark found oufside of officlal es-

tablishments.

Product entering officlal establish-
ment; identification as inspacted
and passed; disposition; shipping
in commerce.

Designation of places of recelpt of
returned products for reirspection.

Processes to be supervized; containers,
equipment, processes of manufac-
ture to be clean and sanitary; sub-
stances to be clean and wholesome.

Use In preparation of meat focd prod-
ducts of chemicals, pressrva-
tives, coloring matter; addition of
cereal, vegetable starch, dried skim
milk, water, ete., substances neces-
cary for refining.

Precervatives permitted in meat food
praeducts for export; handling; such
product not fo be used for domes-
tic food purposes.

Samples of products, water, dyes,
chemlicals, ete., to he taken for
examination.

Preceribed treatment of pork and
products contalning pork to destroy
trichinae.

Canning with heat processing and
hermetlically cealed contalners;
cleaning contalners; closure; ccde
marking; heat processing; Incuba-
tion.

Preparation of dog foed or similar
uninspected article at official estab-
lishments; edlble products depart-
ment; inedible products depart-
ment; denaturing.

2dixtures containing product but not
amenable to Meat Inspection Act.

Contamination of product by flocd
water, ete; procedure for handiing,

Glands and organs for use in pre-
paring pharmaceutical, organother-
apeutic, or technifal products.

$268.1 Reinspection of products;
Jrozen products. (a) All products,
whether fresh, cured, or otherwise pre-
pared, even though previously inspected
and passed, shall be reinspected by divi-
sion employees as offen as may b neces-
sary in order to ascertain whether they
are sound, heathful, wholesome, and fit
for human food at the time they leave
official establishments. If upon remn-
spection any article is found to have be-
come unsound, unhealthful. unwhole-
some, or in any way unfit for human foed,
the original mark, stamp, or label thereon
shall be removed or defaced and the ar-
ticle condemned: Provided, That:

(1) If an article becomes soiled or un-
clean by falling on the floor or in any
other accidental way, it may be cleaned
(including trimming, if necessary) and
presented for reinspection.

(2) When an article is found fo be af-
{fected by any unsound or unwholesome
condition designated by the chuef of divi-
slon as belng capable of rehandling by

frozen
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268.5
2686

2688

2¢8.98
268.10

26811
@

268.12

26813
26814
26815
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approved methods for food purposes, the
official establishment may be permitted
to rehandle if necessary steps are imme-
diately taken in a manner prescribed by
him. Included are such conditions as
articles found to have absorbed a foreign
odor, to contain mold or similar sub-
stance, and rendered ammal fats in
which there is present tank water in first
stages of sourness. If upon final 1nspec-
tion the article 1s found to be sound and
wholesome it shall be passed for human
food; otherwise it shall be condemned.

(b) Care shall be taken to see that
products are in good condition when
placed in freezers. In case there is any
doubt as to the soundness of any frozen
product, the mspector will require the
defrosting and reinspection of a suffi-
cient quantity thereof to determine its
actual condition.

(c) Atfention should be given particu-
larly to the first draw-off from the bot-
toms of tank cars where a tank-water-
sour condition 1s sometimes found.

§268.2 Taggwng products “U. S. re-
tained” on rewmspection, disposition
thereof. A “U. S. retamed” tag shall be
placed by a division employee at the time
of reinspection on all products or the con-
tamners thereof which are suspected on
remspection at an official establishment
or in the possession of such establish~
ment of being unsound, unhealthful, un-
wholesome, or in any way unfit for
human food. The employee who affixes
the tag shall record the tag number and
the kind and amount of the article re-
tained. Such tag shall accompany such

,article to the retaming room or other
special-place for final inspection. When
the final 1nspection 1s made, if the article
is condemned, the original mark, stamp,
or label thereon shall be removed or de-
faced and the inspectorrshall stamp on
or write across the face of the retamed
tag the phrase “U. S. inspected and con-
demned,” and this tag shall accompany
such article into the tank. The inspec~
tor shall make a complete record of the
transaction and shall report his action
to the inspector in charge. If, however,
upon final inspection the article 1s passed
for food, the inspector shall remove the
retained tag, record the transaction, and
report his action to the inspector n
charge.

§ 268.3 Unsound product bearmmg -~
spection mark found outside”of official
establishments. Division employees shall
inform local representatives of the Food
and Drug Administration, or responsible
state or municipal officials, and report to’
the chief of division regarding any prod-
uct which bears, or the container of
which bears, the-inspection legend, dis~
covered by them outside of official estab-
lishments, and which is unsound, un-
healthful, unwholesome, or in any way
unfit for human food.

§ 268.4 Product erntering official estab-
lishments; identification as wnspected
and passed, disposition; shipping in com-
merce, (a) Except as provided in Part
262 of this subchapter, no product shall’
he brought into an official establishment
unless it has been previously inspected
and passed by a division employee, nor
unless it can be identified by marks, seals,

brands, or labels as having been so in-
spected and passed, nor, excepb as pro-
vided in-Part 277 of this subchapter, if
it has been processed else}vhere than 1
an- official establishment.’ All products
brought into an official establishment in
compliance with the regulations in this
subchapter shall be identified and rem-
spected at the time of receipt, and be sub-
Jected to further remspection in such
manner and at such times as may be
deemed necessary. If upon such remn-
spection any article is found to be un-
sound, unhealthful, unwholesome, or
otherwise unfit for human food, the origi-
nal mark, stamp, or label shall be re-
moved or defaced and the article con~
demned.

(b) Any product which has been in-
spected and passed under the regulations
1n this subchapter and which bears the
inspection legend may be shipped in in-
terstate or foreigh commerce, provided
it is sound, healthful, wholesome, and fit
for human food and has not been proc-
essed, reprocessed, or changed elsewhere
than 1n an official establishment 1n any
manner so as to alter the character of
the product.

§ 268.5 Designation of places of receipt
of returned products for reinspection.
Every official establishment shall desig-

~ nate, with the approval of the inspector

in charge, g dock or place at which re-
{turned products shall be receiwved, and
such products shall be received only at
such dock or place and shall be 1nspected
there by a division employee before fur-
ther entering the establishment.

§268.6 Processes to be supervised,”

contamers, equipment, processes of man-
ujacture to be clean and sanitary; sub-
stances to be clean and wholesome. (a)
All processes used m curing, Jpickling,
rendering, cannmng, or otherwisé prepar-
g any product 1n official establishments
shall be supervised by division employees,
No fixtures or appliances, such as tables,
trucks, trays, tanks, vats, machines, 1m-
plements, cans, or containers of any kind,
shall be used unless they are of such
materials and construction as will not
contaminate the product and are clean
and sanitary. All steps in the processes
of manufacture shall be conducted-care-
fully and with strict cleanliness in rooms
or compartments separate from those
used for inedible products,

(1) All contamners which are intended
to be hermetically sealed shall be washed
as required under §268.11 immediately
before filling, except that the hermeti-
cally sealed cans in which lard is shipped
may be examned immediately before
being filled and if found to be acceptably
clean, need not be washed.

(2) Pumps, pipes, conductors,.and fit~
tings used to conduct milk, skim milk,
cream, or mixtures of these 1n the manu-
facture of oleomargarie shall be of sani-
tary construction, with smooth inner and
outer surfaces of noncorrosive material
or coated with nickel, tin, or other ap-
proved matenal, readily demountable for
cleaning, and shall be kept clean and
sanitary.

(3) Equipment may be used inter-
changeably for the preparation of lard

and rendered pork fat which are to be.

FEDERAL REGISTER, Thursday, March 29, 1945

labeled as such. The chief of division
,may grant permission for the restricted
dual use of such equipment for the prep-
aration of other products. The pipes
and equipment used for edible fats shall
be so arranged that the identity of the
product will be maintained until the
product 1s properly labeled.

(4) The only animal casings that may
be used as contalners of product are
those from cattle, sheep, swine, or goats.

(5) Casings for products shall be care-
fully inspected by division employees.
Only those which have been carefully
washed and thoroughly flushed with
clean water ammediately before stuffing,
are suitable for containers, are clean, and
are passed on such inspection, shall be
used.

(6) Beef rounds, beef bungs, beef
middles, beef bladders, hog bungs, hog
muddles, and hog. stomachs which are to
be used as containers of meat food prod-
uct shall be presented for inspection
turned with the fat surface exposed,

(7) Portions of casings which show
infestation with Oesophagostomum or
other nodule-producing parasite, and
weasands infested with the larvae of
Hypoderma lineatum, shall be rejected,
except that when the infestation is slight
and the nodules and larvae are removed,
the casing or weasand may be passed.

(8) The fermenting and sliming of hog
and sheep casmgs shall be done only in
compartments separate from those in
which either edible or inedible products
are handled.

(9) Hog and sheep casings intended for
use as containers of product may he
treated by soaking in or applying thereto
sound, fresh pmeapple juice or a sound
solution containing fresh pineapple julce
or papamn or bromelin or pancreatic ex-
tract to permit the enzymes contained in
these substances to act on the casings to
make them less resfstant. The casinps
shall be handled in a clean and sanitary
mannelr throughout and the treatment
shall be followed by washing and flush-
ing the casings with water sufficiently to
effectively remove the substance used and
termunate the enzymatic action.

(b All substances and ingredients used
in the manufacture or preparation of any
product shall be clean, sound, healthful,
}vhglesome, and otherwise fit for human

ood,

(1) On account of the invariable pres-

sence of bone splinters, detached spinal
cords shall not be used in the prepara-
tomn of edible product other than for
rendering where they constitute a suita-
ble raw material.

(2) Care shall be taken to remove bones
and parts of bones from product which is
intended for chopping.

(3) Heads for use in the preparation
of meat food products shall be split and

“sthe bodies of the teeth, the turbinated
and ethmoid bones, ear tubes, and horn
butts removed, and the heads then thor-
oughly cleaned,

(4) Kidneys for use in the preparation
of meat food products shall first be freely
sectioned and then thoroughly soaked
and washed. All detached kidneys, in
cluding beef kidneys detached with kid-
ney fat, shall be inspected before being
usedcin or shipped from the establjsh-
ment.

-

’
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(5) Testicles if handled as an edible
product may be shipved from the estab-
lishment as such, but they shall not be
used. as an mngredient of a meat food
product.

(6) Cattle paunches and hog stom-
achs for use 1n the preparation of meat
food products shall be thoroughly cleaned
on all surfaces and parts immediately
after bemng emptied of theiwr contents,
which shall ‘follow promptly thewr te-
moval from the carcasses.

(7) Tonsils shall be removed and shall
not be used as ingredients of meat food
products.

(8) Hog blood shall not be used as an
ingredient of meat food product. No
blood which comes in contact with the
surface of the body of an anumal or 1s
otherwise contammnated shall be col-
lected for food purposes. Only blood
from animals the carcasses of which are
mspected and passed may be used for
meat food products. The defibrination
of blood mntended for food purposes shall
not be performed with the hands.

(3) No prohibited dye, chemcal, pre-
servative, or other substance shall be
brought into or kept in an official es-
tablishment for use as an ingredient of
human food or amimal feed.

(10) Intestines shall not be used as
ingredients of meat food products.

(11) Clotted blood shall be removed
from hog hearts before they are shupped
from the establishment or used in the
preparation of a meat food product.

§ 268.71 Use wn preparaiion of meat
food products of chemucals, preserva-
tives, coloring matier- addition of cereal,
vegetable starch, dried skvm milk, water
etc., substances mnecessary for refinng.
(a2) No product shall contain any sub-
stance which mmpairs its wholesomeness
or which is not approved by the chief-
of division.

(b) There may be adaed to products,
with appropriate declaration as re-
quired under Parts 266 and 267 of this
subchapter, common salt, sugar (su-
crose) refined corn sugar (dextrose),
wood smoke, a vinegar, fiavorings, spices,
sodium nitrate, sodium nifrite, potas-
sium nitrate (saltpeter) and potassium
nitrite.

(c) Bengzoate of soda and benzoic acid
may be added to product, with appropri-
ate declaration as requred under Parts
266 and 267 of this subchapter.

(d) With appropriate declaration, as
provided in Part 267 of this subchapter,
the following preservatives may be added,
i the amounts indicated, to rendered
amimal fat or a combination of such fat
and vegetable fat:

(1) Resin gualac not to exceed 40
of 1 percent.

(2) Nordihydrogusaiaretic acid not to
exceed 4o of 1 percent.

(3) Tocopherols not to exceed 3o
of 1 percent. (A 30-percent concentra-
tion of tocopherols 1n vegetable oils shall
be used when added as a preservative
to products designated as “lard” or
“rendered pork fat™.)

(4) Lecithin, Promded, That nothing
in tlus paragraph shall prevent the use
of this substance as an emulsifier in
oleomargarne and puff pastry shorten-
ng.

(e) To facilitate chopping and/or to
dissolve the usual curing ingredients,
water or ice may be used in the prepara-
tion of luncheon meat and meat loaf;
however, the total amount of water used
shall not exceed 3 percent of the ingre-
dients-going into the preparation of the
product and its presence shall be de-
clared as required under Parts 266 and
267 of this subchapter.

(f) Except as otherwise provided,
sausage shall be prepared with meat,
or meat and meat byproduct, seasoned
with condimental proportions of condi-
mental substances,

(g) Under appropriate declaration, as
requred in Parts 266 and 267 of this
subchapter, sausage may contain not
more than 3% percent, individually or
collectively, of cereal, vegetable starch,
starchy vegetable flour, dried milk, or
dried skim milkY

(h) For the.purpose of facilitating
chopping and mixing, and under appro-
priate declaration as required under
Parts 266 and 267 of this subchapter,
water or ice may be used in the prepara~
tion of sausage which is not cocoked, in
an amount not to exceed 3 percent of
the total ingredients used. Sausage of
the kind which is cooked, such as frank-
furter, vienna, and bologna, may contain
not more than 10 percent of added water
or moisture,

(i) Bicarbonate of soda, caustic scda,
diatomaceons earth, fuller’s earth, car-
bon, agents used exclusively as catalyz-
ers, such as nickel preparations, and such
other substances as may be approved by
the chief of division may be used in the
preparation of rendered fats: Provided.
That they are eliminated during the
process of manufacture.

(j) Caustic soda, sodium carbonate
(soda ash or sal soda) triscdium phos-
phate, or sodium metasilicate, or 2 com-
bination of these substances, or lime,
or a combination of lime and sedium car-
bonate, and/or a solution of hydrogen
peroxide, may be used in the preparia-
tion of tripe: Promded, That immedi-
ately following the treatment the tripe
1s thoroughly washed with clear water
and the added substences removed.

(k) The use of sodium nitrite, potas-
sium nitrite, sodium nitrate or potas-
sium nitrate, or combinations of nitrite
and nitrate, shall not result in the pres-
ence of more than 200 parts per milljon
of nitrite in the finished product. Sup-
plies of sodium nitrite and potassium
nitrite and mixtures containing them
must be kept securely under the care of
a responsible employee of the establish-
ment. ‘The specific nitrite content of
such supplies must be known and clearly
marked accordingly. The maximum
amounts of sodium nitrite and/or potas-
sium nitrite which may be used are as
follows:

(1) 2 pounds in 100 gallons of pickle.

(2) 1 ounce for each 100 pounds of
meat in dry salt, dry cure, or box cure.

(3) 14 ounce in 100 pounds of chopped
meat and/or meat byproducts.

(1) Harmless synthetic flavoring may
be added to products for which they are
approved by the chief of divislon, and
declared as “artificial flavoring”, as re-
quired under Parts 266 and 267 of this
subchapter,

<
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(m) Pork for use in fresh pork sausage
shall not contain more than 50 percent
of trimmable fat, that is, fat which can
be removed by thorough, practicable
trimming and sorting.

(n) Coloring. matter and dyes which
are approved by the chief of division
when declared as required under Parts
266 and 267 of this subchapfer may be
mixed with rendered fats, applied fo am-
mal and artificial casings, and applied to
such casings enclosing product, provided
that there is no penetratjon of the color-
ing matter or dye into the product. The
presence of a visible ring of dyed prod-
uct appearing around the peniphery of
%Ihe cut surface is evidence of penetra-

on.

The following coloring maters and
dyes are acceptable:

(1) The natural coloring matters al-
kenet, annatto, caroteme, cochineal,
green chlorophyl, saffron, and tumere.

(2) Coal-tar dyes as follows, subject
also to certification by the manufacturer
and the furnishing of authoritative evi-
dence to the inspector in charge that
the dyes have bzen certified under the
Federal Feod, Drug, and Cosmetic Act
for use in connection with foods:

Name Former name
FD&C Blue No.1.____. Brilllant Blue FCP
FDLC BlueNo.2.._.._ Indigotine

FD&LC Green No.1._..... Gulnea Green B

FD&C Green No.2____. Light Green SP
Yellovwish

FD&C Green No. 3..-.. Fast Green ¥CP

FD&C Orange No. 1-_.. Orange 1

FDLC Orange INo.2.__. Orange SS

FD&CRed No. 1o _.. Ponceau 3R
FD&CRed No. 2. ... Amaranth

FDECRed No.3o . Erythrozine
FDZCRed No.4..._-.. Ponceau SX

FDLCRed 150, 32 ... .. Oll Red XO

FD&C Yellow No.1.__. Naphthol Yellow S

FD&C Yellow N0.2..-. Napthol Yellow S—
Potassium Sait

FDLC Yellow No. 3..—. Yellowr AB

FD&C Yellow Ko. 4. Yellow OB

FDZC Yellow No §_._. Tartrazine

FD&C Yellow No. 6...-. Sunset Yellow FCP

(3) Mixture of two or more dyes men-
tioned in subparagraphs (13 and (2), of
this paragraph, or a mixture of one or
more of the dyes with harmless inert
materlals, such as common salt or sugar,

(o) Ham fat may be added to ham
meat in the preparation of deviled ham
provided the finished product deoes not
contain more than 35 percent of fat.
The molsture content of deviled ham
shall not exceed that of fresh unproc-
essed ham.

8§ 268.8 Preservatives permitted n
meat food products for export; handling;
such product not to be used for domestic
Jood purposes. (a) When no substance
Is used in the preparation or packing of
products for export which, either m kind
or in proportion, conflicts with the laws
of the foreien country to which such
products are to be exported, and the for-
elen purchaser so directs in writing,
Products for export to such foreign coun-
try may contain preservatives m accord-
ance with such direction. Such prod-
ucts shall be prepared and packed n
compartments of the establishment sep-
arate and apart from the compartments
in which any product is prepared or
packed for domestic use or consumption,
except as permitted by paragraphs (b)
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and (i) of this section and shall be kept
separate.

(b) The packing of articles which are
prepared, as provided for in paragraph
(a) of this section, with any preserva-
tives not permitted by §268.7 may be
done in the regular packing room, pro-
vided no other product be allowed in the

packing room durmng the time of such

packing, except as provided in para-
graph (i) of this section. After the
packing is completed, the packing room
shall he thoroughly cleansed of the pre-
servative before the packing of other ar-
ticles therein is resumed. A separate
room or compartment constructed of
tight partitions or walls shall be set apart
for stormg the preservatives, trays, and
other appliances used in connection with
the packing. This room or compartment
shall be held under a lock furnished by
the department, the key of which shall
not leave the custody of. a division
employee.

(e) The packing of all articles under
paragraphs (a) and (b) of this section
shall be conducted under the personal
supervision of a division employee.

(d) No article prepared or packed for
export under paragraph (a) or (b) shall
he sold or-offered for sale for domestic
use or consumption, but unless exported
shall be destroyed for food purposes un-
der the personal supervision of a division
employee,

(e) The contents of the container of
any article prepared or packed for export
under paragraph-(a) or (b) of this sec-
tion shall not be removed, in whole or in
part, prior to exportation, except under
the supervision of g -division employee.
If such contents be removed prior to ex-
portation, then the article shall be either
repacked, in accordance with the provi-
sions of paragraph (a) or (b) and para-
graph (c) of this section, or destroyed
for food purposes under the personal su-
pervision of a division employee.

(f) Permussion must be obtained from
the chuef of diyision before meats packed
in borax are shipped from one official
establishment to another or to an unoffi-
cial establishment for storage; except
such meat prepared for the account of
Federal agencues.

(g) At all times, the 1dentity of meat
to which borax has been added shall be
effectively maintained. In no case shall
such meat, nor any frimmings or fat
derived from such meat, whether un-
washed or washed, or otherwise treated,
be diverted to domestic use.

(h) Salt used for bulking meat pre-
viously packed in borax may not again
be used in an edible products depariment
other than in connection with the pack-
ing of meat in borax. If available, only
metal equipment should be used for
handling such meat. Particularly effec-
tive cleansing will be required if wooden
equipment, such as trucks, washing vats,
etc., 1s used. Boxes from which boraxed
meat has been removed may be used for
repacking meat in borax, but thewr use
as contamners for other meat will be de-
pendent upon the effective removal of all
traces of borax.

() The'following instructions pertain
to export cured pork packed in borax
for the account of Federal agencies:

(1) The meat may be packed in bo-
rax in & room in which there is borax-
free meat, provided proper care is taken
to. see that the horax-free meat is nof
affected by the borax. Under the same
condition meat packed in borax may be
recexwved, unpacked, defrosted, soaked,
washed, smoked, and repacked in a room
where there“is other meat. However,
meat originally packed 1n borax shall at
all times be subject to the restrictions
of meat so packed, even though repacked
without borax. After packing or re-
packing, borax meat may be stored in
a room with meat not packed in borax,
provided a reasonable degree of separa-
tion 1s mamfamned between the two
classes of product.

§ 268.9 Samples of products, water,
dyes, chemacals, etc., to be taken for ex-
amnation. Samples of*products, water,
dyes, chemcals, preservatives, spices, or
other articles in any official or exempted
establishment shall be taken, without
cost to the division, for examination, as
often as may be deemed necessary for
the efficient conduct of the inspection.

§ 268.10 Prescribed treatment of pork
and products contaiming pork to destroy
trichnine., (&) All forms of fresh pork,

“mcluding fresh unsmoked sausage con-
taiming pork muscle tissue, and pork
such as hams, shoulders, shoulder pic~
mcs, bacon, and jowls, which are sub-
Jected only to curing or to smoking at
temperatures that do not impart to the
meat the appearance of being cooked,
are classed as products that are custom-
arily well cooked in the home or else-
where before bemng served to the con-
sumer, Therefore, the treatment of
such products for the destruction of
trichmne 1s not required.

(b) Products contaxming pork muscle
tissue (including hearts) or the pork
muscle tissue which forms an ingredient
of such products, including, or of the
churacter of, those herenafter named,
are classed as articles which shall be
effectively heated, refrigerated, or cured
at a FPederally-mnspected establishment
to destroy any possible live trichinae:
Bologna; frankfurts; viennas; smoked
sausage; knoblauch sausage; mortadella;
all forms of summer or dried sausage,
including mettwurst; cooked loaves,
roasted, baked, boiled or cooked ham;
pork shoulder, or pork shoulder picnic;
Italian-style ham; Westphalia-style
ham; cured meat rolls; capocollo (ca-
picola, capacola), coppa; fresh or cured
boneless pork shoulder butts, hams,
loins, shoulders, picnics, and smmilar pork
cuts, in casings or other contamners in
which ready-to-eat delicatessen articles
are customarily enclosed; cured bone-
less pork loin; boneless hack bacon (Ca-
nadian-style bacon) pork cuts such es
hams, shoulders, picnics and butts
which are subjected-to smoking at suf-
ficiently Ingh temperatures to impart a
partially cooked appearance to the meat
(ordinarily, such cuts fall in this class
when heated to an internal temperature
above 120° F.)

(¢) The treatment shall consist of
heating, refrigerating, or curing, as fol-
lows:, “

(1) Heating. Al parts of the pork
muscle tissue shall be heated to a tem~

=
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perature not lower than 137° F,, and
the method used shall be one known to
msure such a resuit. On account of dif-
“ferences in' methods of heating and in
weights of products undergoing treat-
ment it is impracticable to specify details
pf procedures for all cases.

Procedures which insure the proper
heating of all parts of the product shall
be adopted. It is important that each
piece of sausage, each ham, and other
product treated by heating in water be
kept entirely submerged throughout the
heating period; and that the largest
preces in a lot, the innermost links of
bunched sausage or other massed arti-
cles, and pieces placed in the coolest
part of a heating cabinet or compartment
or vat be included in the temperature
tests.

(2) Refrigerating. At any stage of
preparation and after preparatory chill-
g to a temperature of not above 40° F
or preparatory freezing, all parts of the
muscle tissue of pork or product contain-
ing such tissue shall be subjected con-
tinuously to a temperature not higher
than one of those specified in Table 1, the
duration of such refrigeration at the
specified temperature being dependent
on the thickness of the meat or inside
dimensions of the container.

TABLE 1—~REQUIRED PERIOD OF FREEZIXA AT 'I'nste
PERATURE INDICATED

Temperature| QGroup1 Qroup 2
o R, Days Days
& 20 30
-10 10 20
—-20 1] 12

Group 1 comprises product in sepatate
pieces not exceeding 6 inches in thick-
ness, or arranged on separate racks with
the layers not exceeding 6 inches in
depth, or stored in crates or open boxey
not exceeding 6 inches in depth, or stored
as solidly frozen blocks not exceeding 6
inches in thickness.

Group 2 compnses products in pleces,
Iayers or within open containers the
thickness of which exceeds 6 inches but
not 27 1nches, and product in closed con-
tamers ncluding tlerces, barrels, kegs,
and cartons having a thickness not ex-
ceeding 27 inches.

The product undergoing such refrig-
eration or the containers thereof shall
be so spaced while in the freezer as wilt
insure o free circulation of alr between
the pieces of meat, layers, blocks, boxes,
barrels, and tierces in order that the
temperature of the meat throughout will
be promptly reduced to not higher than
5° F,, —10° F.,, or —20° F,, as the case
may be. a

Duning the period of refrigeration the
product or lot thereof shall be kept
separate from other products and in the
custody of the division. Rooms or com=
partments equipped for being made
secure with division lock or seal shall bo
provided. The room or compartment
containing product undergoing freczing
shall be equipped with accurate ther-
mometers placed at or ahove the highest
‘level at which the product undergoing
treatment is stored and away from re-
frigerating coils, After 4he prescribed
freezing has been finished, the product
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shall be kept under close supervision of
an 1spector until it 1s prepared in final
form or unti] it 1s transferred under
iivision control to another establishment
for preparation in fimshed form.

Pork which has been refrigerated as
herein specified may be transferred in
sealed railroad cars, sealed motortrucks,
sealed wagons, or sealed closed con-
tainers to another official establishment
at the same or another station for usein
the preparation of products of a kind
customarily eaten without cooking by
the consumer. The sealing of closed
containers, such as boxes and slack
barrels, shall be effected by cording and
affixing thereto division seals, and such
containers .as tierces and kegs sheall be
held mn division custody by sealing with
wax 1mpressed with & metal division
brand. Railroad cars, motortrucks, and
wagons shall, when necessary, be sealed
with division car seals. Properly sealed
and marked closed containers may be
shipped, with other meat, 1n unsealed
railroad ears, motortrucks, and wagons.
Containers such as boxes, barrels,.and
tierces shall be plainly and conspicuously
marked with a label or stencil furmshed
by the establishment, as follows: “Pork
product ... degree ¥. ____ days' refrig-
eration,” indicating. the temperature at
which the product was refrigerated and
length of fime so.treated. Tor each con-
signment there. shall be promptly 1ssued
and fowarded to. the inspector 1n charge
at destination a report on Form ¥DA
2408-1 (superseding MI 109-F) appro-
priafely modified to show the character
of the containers and that the contents
are “Pork product —_... degrees F. _.__
days' refrigeration.” A duplicate copy
should be forwarded to the Washington
office of the division.

(3) Curmng—(i) Sausage. Sausage
may be stuffed 1n ammal casings, hydro-
cellulose casmgs, or cloth bags. During
any stage of treating the sausage for the
destruction of live trichinae, these cover-
ings shall not be coated with paraffin or
like substance, nor shall any sausage be
washed during any prescribed period of
drying. In the preparation of sausage,
any one of the following methods may be
used:

Method No. 1. The meat shall be ground
or chopped into pieces not exceeding three-
fourths of an inch in diameter. A dry-cur-
ing mixture containing not less than 314
pounds of salt to each hundredweight of
the unstuffed sausage shall be thoroughly
mixed with the ground or chopped meat.
After being stuffed, sausage having a diam-
eter not exceeding 31 inches, measured at
the time of stufiing, shall be held in a drying
room not less than 20 days at a temperature
not lower than 45° ¥., except that in sausage
of the variety known as pepperoni, if in
casings not exceeding 134 inches in diameter
measured at the time of stufing, the period
of drying may be.reduced.to 15 days. In no
case, however, shall the sausage be released
from the drying room in less than 25 days
from the time the curing materlals are
added, except that sausage of the variety
known as pepperoni, if in casings not ex-
ceeding the size specified, may be released
at the expiration of 20 days from the time
the curing materials are added. Sausage in
casings exceeding 31 inches, but not ex-
ceeding 4 inches, in diameter at the time of
stuffing, shall ‘be held in a drying room not
less than 35 days at a temperature not lower

théan 45° F, and in no case shall the causage
be released from the drying room in less than
40 days from the time the curing materials
are added to the meat.

Method No, 2. ‘The meat shall be ground
or chopped into pieces not exceeding three-
fourths of an inch in dinmeter. A dry-cur-
ing mixzture containing mnot lecs than 314
pounds of salt to each hundredwelght of the
unstuffed sausage shall be thoroughly mixed
with the ground or chopped meat. After
being stuffed, the sausage having & dlameter
not exceeding 314 inches, measured at the
time of stuffing, shall be smeked not less
than 40 hours at a temperature not lower
than 80° F., and finally held in a drying room
not less than 10 days at a temperature not
lower than 45° F, In no case, however, shall
the sausage be released from the drylng room
in less than 18 days from the time the curing
materials are andded to the meat. Sausage
exceeding 31 inches, but not excceding 4
inches, in dlameter at the time of stufling,
shall be held in o drylng room, following
smoking as above indicated, not less than 25
days at a temperature not lower than 45° F.,
and in no case shall the sausage be released
from the drying room in less than 33 days
from the time the'curing materials are added
to the meat.

Ifethod No. 3. The meat shall be ground or
chopped into pleces not exceeding three-
fourths of an inch in diameter, A dry-curing
mixture containing not lecs than 315 pounds
of salt to each hundredweight of the un-
stuffed sausage shall be thorcughly mixed
with the ground or chopped meat. After ad-
mixture with the salt and other curing mna-
terials and before.stuffing, the ground or
chopped meat shall be held at a temperature

-not lower than 34° F. for not lecs than 36

hours. After belng stufied the sausage shall
be held at a temperature not lower than 340
¥, for an additional period of time sufiicient
to make o total of not less than 144 hours
from the time the curlng materials are added

.to the meat, or the saucage shall be held for

the time specified in a pickls-curing medium
of not less than 50° strength (ealometer
reading) at o temperature not 1ower than 44°
F. Finally, the eausage having o dlameter
not exceeding 314 inches, measured at the
time of stuffing, shall be smoked for not lezs
than 12 hours. The temperature of the
smokehouse during this perled at no time
shall be lower than 80° F.; and for 4 concecu-
tive hours of this perlod the smokehouce
shall be maintained at a temperature not
lower than 128¢ F. Sausage excceding 334
inches, but not exceeding 4 inches, in diam-
eter at the time of stufling shall be smoked,
following the prescribed curing, for not less
than 15 hours. The temperature of the
smokehouse during the 15-hour pericd shanll
at no time be lower than 80° F,, and for 7
consecutive hours of this perlcd the smoke-
house shall be maintained at o temperature
not lower than 128° F. Inregulating the tem-
perature of the smokehouse for the treat-
ment of sausgge under this methed, the
temperature of 128¢ F\ shall be attained grod-
ually'during a perlod of not less than 4 hours.

MMethod No, 4, The meat shall be ground
or chopped into pleces not excecding one-
fourth of an inch in diameter. A dry-curing
mixture containing not less than 214 pounds
of salt to each hundredwelight of the un-
stuffed sausage sholl be thorcughly mixed
with the ground or chopped meat. After
admixzture with the salt and other curing
materials and before stufilng, the ground or
chopped sausage shall be held as a compact
mass, not more than 6 inches in depth, at a
temperature not lower than 36° F. for not
less than 10 days. At the termination of the
holding perled, the eausage shall be stuffed
in casings or cloth bags not exceeding 3%
inches in dinmeter, measured at the time of
stuffing. After belng stuffed, the sausage
shall be held in a drying room at o tempera-
tsure not lower than 45° P, for the remalinder

of o 35-day pericd, measured from the time
the curlng materials are added to the meat.
At any time after stufiing, if a concern deems
1t desirable, the product may be heated in a2
water bath for a perlod not to exceed 3 hours
at a temperature not lower than 85° P, or
subjected to smoking at a temperature not
lower than 89° P, or the product may be
both heated and smoked as specified. The
time consumed in heating and smoking, how-
ever, shall be in addition to the 35-day hold-
ing period speclfied.

(i) Capocollo (capicola, capacole)
Boneless pork butts for capocollo shall
be cured in a dry-curing mixture con-
taining not less than 4% pounds of salt
per hundredweight of meat for a2 penod
of not less than 25 days at a temperature
notlower than 36° F. If the curing mate-
rials are applied to the butts by the
process known as churning, 2 small quan-~
tity of pickle may be added. During the
curing perioed the butts may be over-
hauled according fo any of the usual
processes of overhauling, including the
addition of pickle or dry salt if desired.
The hutts shall not be subjected durmg
oralter curing to any treatment designed
to remove salt from the meat, except
that superficial washing may be allowed.
After being stuffed, the product shall be
smoked for a pericd of not less than 30
hours at a temperature not lower than
80° F., and shall finally be held in a dry-
g room not less than 20 days at a tem-~
perature not lower than 45° F.

(ii1) Coppa. Boneless pork butts for
coppa shall be cured in a dry-cunng mix-
ture containing not Iess than 4% pounds
of salt per hundredweight of meat for
a perled of not less than 18 days at a
temperature not lower than 36° B If
the curing mixture is applied to the butts
by the process known as churming, a
small quantity of pickle may be added.
During the curing period the butfs may
be overhauled according to any of the
usual processes of overhauling, includ-
ing the addition of pickle or dry salt if
desired. The butts shall not be subjected
during or after curing to any treatment
designed to remove salt from the meat,
except that superficial washing may be
allowed. After being stuffed, the product
shall be held In a drying rcom not less
than 35 days at a temperature not lower
than 45° .

(iv) Hams. In the curing of hams
eltg;.r of the {following methods may be
used:

Methed No. 1. The hams shall be cured
by a dry-salt curing process not less than
40 days at o temperature nct lower than 36°
P. The hams shall be 1aid down In salt, not
lezs than 4 pounds to each hundredweight
of hams, the galt being applied in a thorouzh
manner to the lean meat of each ham.
When placed in cwre the hams may be
pumped with plckle if desired. At least once
during the curing process the hams shall be
overhauled and additional salt appled, if
necessary, o that the lean meat of each ham
i3 thoroughly covered. Affer removal from
cura the hams may ba soaked In water at a
temperature not higher than 70° P. for not
more than 15 howrs, during whick time the
water may be changed once; but they shall
nat be subjected to any other treatment de-
slgned to remove calt from the meat, except
that guperflelal washing may be allowed.
‘The hams chall finally be dried or smoked
not 1ecs than 10 days at a temperature not
lower than 85° P,

341 -
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Method No. 2. 'The hams shall be cured
by a dry-salt curing process at a temperature
not lower than 36° F. for a period of not less
than 3 days for each pound of weight (green)
-of the individual hams, The time of cure of
each lot of hams placed in cure should 'be
calculated on a basis pf the weight of the
heaviest ham of the lot. Hams cured by this
method, before they are placed in cure, shall
be pumped with pickle solution of not less
than 100° strength (salometer), about 4
ounces of the solution being injected into
the shank and a like quantity along the flank
side of the body bone (femur). The hams
shall be laid down in salt, not less than 4
pounds of salt to each hundredweight of
hams, the salt being applied in a thorough
manner to the lean meat of each ham. At
least once during the curing process the
hams shall be over-hauled and additional
salt applied, if necessary, so that the lean
meat of each ham is thoroughly covered.
After removal from the cure the hams may be
soaked in water at a temperature not higher
than 70° F. for not more than 4 hours, but
shall not be subjected to any other treat-
ment designed to remove salt from the meat,
except that superficial washing may be al-
lowed. The hams shall then be dried or
smoked not less than 48 hours at & tempera-
ture not lower than 80° F., and finally shall
be held in a drying room not less than 20
days at a temperature not lower than 45° F.

(v) Boneless nork loins and lown ends.
In leu of heating or refrigerating to de-
stroy trichinae in boneless loins, the loins
shall be cured for a period of not less
than 25 days at a temperature not lower
than 36° F by the use of one of the fol-
lowing methods:

Method No. 1. A dry-salt curing mixture
containing not less than 6§ pounds of salt to
each hundredweight of meat.

Method No. 2. A plckle solution of not less
than 80° strength (salometer) on the basis of
mot less than 60 pounds of pickle to each
hundredweight of meat.

Method No. 3. A pickle solution added to
the approved dry-salt cure provided the pickle
solution is not less than 80° strength (salo-
meter).

After removal from cure, the loms may
be soaked in water for not more than 1
hour at a temperature not higher than
70° F. or washed under a spray but
shall not be subjected, during or after
the curing process, to any other treat-
ment designed fo remove salt.

Following curing, -the lomns shall be
smoked for not less than 12 hours, The
mimmum temperature of the smoke-
house during this period at no time shall
be lower than 100° F., and for 4 consecu-~
tive hours of this period the smokehouse
shall be maintained at a temperature
not lower than 125° P

Finally, the product shall be held in &
drying room for a period of not less than
12 days at a temperature not lower than
45° F

(d) General instructions. When nec-
essary to comply with these instructions,
the smokehouses, drying rooms, and
other compartments used i the treat-
ment of pork to destroy trichunae shall
be sultably equipped, by the establish-
ment, with accurate automatic recording
thermometers. Inspectorsin charge are
authorized to gpprove for-use in sausage
smokehouses, drying rooms, and other
compartments, such automatic recording
thermometers as are found to give satis-~
factory service, -

o

To msure the effective admmastration
of the foregoing, inspectors who super-
vise the handling and freatment of pork
to destroy live trichunae shall:

(1) Recogmze the importance of safe-
guatding the consumer and follow carg-
fully the instructions concerning the
treatment of pork to destroy traichanae.

(2) Check the internal temperatures,
with division thermometers, of all prod-
ucts subjected to the heating method.

(3) Test frequently, with division ther-
mometers, the reliability of establish-
ment thermometers (including automatic
recording thermometers) and reject for
use any found to bé mmaccurate and un-
reliable.

(4) Observe division thermometers
carefully in order that none be used
whach have become defective or of ques-
tionable accuracy.

(5) Supervise in 8 methodical manner
the handling, in drying, refrigerating,
and curing departments, of pork product
under treatment for the destruction of
live trichinae, and keep convemently
available, at the official establishment
for division use, such records as may be
necessary and informative of each lob of
product under treatment.

(e) The requirements of this section
to destroy possible live trichunae in the
products of a kind enumerated in para-
graph (b) of this section apply to prod-
ucts which'’are exempted from inspec-
tion.

§ 268.11 Canming with heat processing
and hermetically sealed containers;
cleaming containers; closure; code mark-
wny; heat processing; wncubation. (a)
Contamners shall be cleaned thoroughly
immediately hefore filling, and precau-
tion must be taken to avoid soiling the
inner surfaces subsequently.

(b) Containers of mefal, glass, or
other material shall be washed in an
inverted position with running water at
a temperature of at least 180° ¥ The
contammer-washing equipment shall be
provided with a thermometer to regster
the temperature of the water used for
cleaning the contamers.

(¢) Nothing less than perfect closure
15 acceptable for hermetically sealed con-
tamers. Heat processing shall follow
promptly after closing.

(d) Careful-mspection shall be made
of the containers by competent estab-
lishment employees immediately after
closing, and contamers which are defec-
tively filled, defectively closed or those
showing inadequate vacuum, shall not
be processed until the defect has been
corrected. The containers shall again be
inspected by establishment employees
when they have cooled sufficiently for
handling after processing by heating.
The contents of defective contamners
shall be condemned unless correction of
the defect 1s accomplished within six
hours following the sealing of the con-
tainers or completion of the heat proc-
essing, as the case may be, except that
(1) if the defective condition is discov-
ered during an afternoon run the cans
of product may be held in coolers at a
temperature not exceeding 38°.F under
conditions that will prompfly and effec-
tively chill them until the following day
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when the defect may be corrected; (2)
short vacuum or overstuffed cang of
product which have not been handled
in accordance with the above may be in-
cubated under division supervision, aftet
which the cans shall be opened and the
sound product passed for food; and (3)
short vacuum’ or overstuffed cang of
product of a class permitted to be la-
beled, “Perishable, Keep Under Refrig-
eration” and which have been kept under
adequate refrigerstion since processing
may be opened and the sound product
passed for food,

(e) Canned products shall not be
passed unless after cooling to atmos-
pheric temperature, they show the ex-
ternal characteristics of sound cans;
that 1s, the cans shall not be-overfilled;
they shall have concave sides, excepting
the seam side, and all ends shall be con-
cave; there shall be no bulging; the sides
and ends shall conform to the product;
and there shall be no slack or loose tin,

(f) All canned products shall be
plainly and permanently marked on the
contamners by code or otherwise with the
identity of the contents and date of can-
mng. ‘The code used and its meaning
shall he on record in the office of the
inspector in charge.

(g) Canned product must be processed
at such temperature and for such perlod
of time as will assure keeping without
refrigeration under usual conditions of
storage and transportation when heating
is relied on for preservation, with the
exception of those canned products which
are processed without steam-pressure
cooking by permission of the chief of gi-
vision and labeled “Perishable, Keep
Under Refrigeration.”

(h) Lots of canned product shall be
identified during their handling prepara-
tory to heat processing by tagglng the
baskets, cages or cans with a tag which
will change color on going through the
heat processing or by other effective
means so as to positively preclude failure
to heat process after closing,

(1) Facilities shall be provided to in-
cubate at least representative samples
of the product of fully processed canned
product. The incubation shall consist of
holding the canned product for at least
10 days at about 98° F,, and, in addition,
where thermophilic bacterla might be
present, for 10 days at about 130° F
When both tests are used, they may run
concurrently.

The extent to which incubation tests
shall be required depends on conditions
such as the record of the establishment
in conducting canning operations, the ex-
tent to which the establishment furnishes
compefent supervision and inspection in
connection with the canning operations,
the character of the equipment used, and
the degree to which such equipment is
maintained at maximum efficiency.
Such factors shall be considered by the
inspector in charge in determining the
extent of incubation testing at a particu-
lar establishment.

In the event of failure by an establish-
ment to provide suitable facilities for in-
cubation of test samples, the inspector
in charge may require holding of the
entire lot under such conditions and for
such period of time as may, in his dlscre«
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tion; be necessary to establish the stabil-
ity of the product.

The inspector in charge may permit
lots of canned product to be shpped from
the establishment prior to completion of
sample mcubation when he has no rea-
son to suspect unsoundness in the par-
ticular lots, and under circumstances
which will assure the return of the prod-
uct to the establishment for remnspection
should such action be indicated by the
mcubation results.

§268.12 Preparation of dog food or
similar umnspected article at official es-
tablishments; edible products depart-
ment; inedible products depariment; de-
naturing. (a) When dog food, or sumilar
uninspected article i1s prepared in an
edible product department, there shall be
sufficient space allotted and adequate
equipment provnided so that the prepara~-
tion of the uminspected article in no way
interferes with the handling-or prepara-
tion of products. Where necessary, sep-
arate equipment shall be provided for the
uninspected article. To assure the man-
tenance of sanitary conditions in the
edible product departments, the opera-
tions incident to the preparation of the
umnspected article will be subject to the
same sanitary requirements that apply
to all operations in edible product de-
partments. The preparation of the unin-
spected article shall be limited to those
hours during which the establishment
generally operates under inspectional
supervision. That is, there shall be no
handling, other than recewving at the
establishment, of any of the meat, meat
byproducts, or’'meat food product ingre-
dient of the ummnspected article, other
than during the regular hours of in-
spection. The matenals used in the
preparation of the uninspected article
shall not be such as would 1nterfere with
the inspection of product or the mainte-
nance of sanitary conditions in the de-

partment. The uninspected article may <

be stored in, and distributed from, edible
product department: Provided, That ade-
quate facilities are furmshed, that there
1s no mterference with the maintenance
of sanitary conditions, and that it is
properly identified.

(b) When dog food or similar unin-
spected article 1s prepared in a part of
an official establishment other than an
edible product department, the area mn
which the dog food 1s prepared shall be
separated from edible product depart-
ments in & manner sunilar to that re-
quired for separation befween edible
product departments and inedible prod-
uct departments. Suffictent space must
be allotted and adequate equupment pro-
vided so that the preparation of the un-
inspected article does not interfere with
the proper functioning of the other op-
erations at the establishment. Nothing
in this paragraph shall be construed as
permitting any dewiation from the re-
quirement that inedible matenals, dead
ammals, and the like, of whatever origin,
must be placed 1n the inedible product
renderng equipment, and without undue
delay. The preparation of the unin-
spected product must be such as not to
interfere with the mamtenance of gen-
eral sanitary conditions on the premises,
and it shall be subject to inspectional

supervision similar to that exercised over
inedible product departments. There
shall be no return of any product to edi-
ble product departments. Trucks, bar-
rels, and other equipment shall be
cleaned before being returned to edible
product departments from inedible prod-
uct departments. Unoffensive material
prepared outside edible product depart-
ments may be stored in, and distributed
from, edible product departments only
if packaged in clean, properly identified,
sealed containers. -

(¢) Dogfood or other animal foocd pre-
pared, in whole or in part, {rom mate-
nials derived from cattle, sheep, swine,
goats or horses, shall be distinguished
from articles of human focd, so as to
avoid the distribution of such animal
food as human food., To accomplish this,
labeling of hermetically sealed, conven-
tional retail size containers as, for ex-
ample, “dog food” will be considered suf-
ficient. If not in such containers, the
product must not only be properly iden-
tified, but it must be of such character
or so treated (denatured or decharac-
terized) as to be readily distinguishable
from an article of human food. Dog
food shall not be represented as being a
human food.

§ 268.13 Mfiztures containing product
but not amenable to Meat Inspection Act.
Mixtures containing product but not
classed as coming under the Afeat In-
spection Act shall not bear the inspec-
tion legend or any shbreviation or rep-
resentation thereof. When such article
1s prepared in any part of an official es-
tablishment, the sanitation of that part
of the establishment shall be supervised
by division employees and the prepara-
tion of such article shall not cause any
deviation from the requirement that no
uninspected product be brought into the
establishment.

§ 268.14 Contamination of product by
Jlood water, ete.; procedure for handling.
(a) Any product which has been con-
taminated by flood water, harbor water,
or like polluted water, shall be con-
demned.

(b) After flood water has receded, the
establishment shall, under the supervi-
sion of a division employee, thoroughly
cleanse all walls, ceilings, posts, and
floors of the rooms and compartments
involved, including the equipment there-
in. An adequate supply of hot water,
under pressure, is essential for effective
‘cleansing of the rooms and equipment.
After cleansing, a solution of sodium
hypochlorite containing approximately
15 of 195 avalilable chlorine (5,000 parts
per million) or other disinfectant ap-
proved by the chief of division should be
applied to the surface of the rcoms.
‘Where the solution has been applied to
equipment which will afterwards contact
meat, the equipment shall be rinsed with

.clean water before being used. All metal
should be rinsed with clean water to pre-
yent corrosion.

(c) Hermetically sealed containers of
product which has been submerged or
otherwise contaminated as in paragraph
(a) of this section shall be re¢handled
promptly under supervision of a division
employee as follows:
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(1) Separate and condemn all product
the containers of which show exfensive
rusting or corrosion, such as might ma-*
terially weaken the container, as well as
any swollen, leaky, or otherwise suspi-
clous container.

(2) Remove paper labels and wash the
containers in warm soapy water, using a
brush where necessary to remove rust or
other forefgn material, immerse in a solu-
tion of sodium hypochlorite contaiming
not less than 100 parfs per million of
available chlorine or other disinfectant
approved specifically for thus purpose by
the chief of division, and rinse in clean
fresh water and dry thoroughly.

(3) After handling as in subparagraph
(3) of this paragraph, the confaners
may be relacquered, if necessary, and
then relabeled with approved labels ap-
plicable to the product-theremn.

(4) The identity of the canned prod-
uct shall be maintained throughout all
stages of the rehandling operations, fo
insure correct labeling of the confainers.

§268.15 Glands and organs for usen
preparing pharmaceutical, organothera-
peutic, or technical oproducts. (a)
Glands and organs which are nof used
as food products, such as cotyledons,
ovarles, prostate glands, fonsils, spinal
cords, and detached lymphatic, pineal,
pitultary, parathyroid, suprarenal, and
thyrold glands, may be shipped infer-
state either by establishments operating
under inspection or by those which do
not operate under inspoction; Provided,
That the contalners shall be plamnly
marked “For Pharmaceutical Purposes”
“For Organotherapeutic Purposes” or
“Por Technical Purposes” without any
reference to inspection.

Organs in this category may be brought
into and stored in edible product de-
partments of inspected establishments or
shipped with edible product if packaged
in suitable contamners which will in no
way Interfere with the mainfenance of
sanitary conditions or constifute an in-
terference with inspection.

{(b) Glands or organs which are re-
garded as focd products, such as livers,
testicles, the thymus and pancreas, may
be shipped interstate or brought into
official establishments for pharmaceu-
tical, organotherapeutic, or {fechnical
purposes, only if U. S. inspected and
passed and so identified.

PanrT 269—MARKET INSPECTION

Sec.

2691 2farket inspection for shipment of
portions of inspected product not
showing inspection legend; assign-
ment of numbers; marking; to con-
form with regulations.

2692 Inspection and marking of meat from
marked carcass or container.

§269.1 Market inspection for ship-
ment of portions of wnspected product
not showing inspection legend; assign-
ment of numbers; markang; to conform
with regulations. (a) Market inspection
may be established to provide for the
interstate transportation or export, from
public markets, and other places, of por-
ttons of inspected and passed product
which, when cut or otherwise removed
from & market carcass, part, or con-
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tainer, do not show the inspection legend.
Each city in which market inspection 1s
established shall be assigned an official
number by the chief -of division, and all
articles transported under such inspec-
tion shall bear the inspection legend and
the official number of the city.

(b) Persons furnished inspection un-
der paragraph (a) of this section shall
conform to the requirements of the de-~
partment goverming sanifation, the use
of dyes, chemicals, and preservatives;
and such other matters as may be speci~
fied from time to time by the chief of
division as applicable thereto.

§ 269.2 Inspection and marking of
meat-from marked carcass or container
Unmarked portions cut from a marked
carcass or part or removed from a
marked container, under market inspec-
tion, for interstate transportation or for
export, shall be mspected by a division
employee at the time they are so cut or
removed, and, if found to be sound,
healthful, wholesome, and fit for human
food, shall be marked with the inspection
legend.  Whenever practicable, the
brand shall be applied,to the meat itself.
When this cannot be done, the container
thereof shall be marked, for interstate
transportation, as required by Part 266
of this subchapter, or, for export, as re~
quired by Part 274 of this subchapter.

PArT 270—REPORTS

Sec.

270.1
270.2
2703

Inspection reports,

Dalily reports,

Establishments to furnish informa-
tion for reports.

2704 Reports on sanitation.

§ 270.1 Inspection reports. Reportsof
the work of inspection carried on in every
official establishment and elsewhere shall
be forwarded to the division by the in-
spector m charge, on such forms and
such manner as may be specified by the
chief of division.

§ 270.2 Daily reports. Divisioh em-
ployees shall make daily reports of the
amounts of articles handled or prepared
in the subdivisions of the establishments
to which they are assigned and of such
other things as the chief of division or
inspector in charge may require.

§270.3 Establishments to furnish in-
formation for reports. Each official es-
tablishment shall furnish to division em-
ployees accurate information as to all
matters needed by them for making their
repor{s pursuant to § 270.2.

§ 2704 Reporls on sanitation. Re-
ports on sanitation shall be made by the
division employees assigned to the various
subdivisions of official establishments to
the mspector 1n charge, and by the 1n-
spector 1n charge to the chuef of division
or to the person designated by him.

PART 271—APPEALS

§ 271.1 Appeals from meat wmnspection
actions. Any appeal from a decision of
an employee of the division shall he made
to his immediate superior having juris-
diction over the subject matter of the
appeal,

i

ParT 272-—CO0PERATION WITH LoOCAL

AUTHORITIES
1 Sec.

272.1 Inspectors in charge to cooperate with
Federal, State, and other local au«
thorities.

2722 Definite cooperative arrangements to
be approved by the division.

§272,1 Inspeclors-in charge fo co-
operate with Federal, Stale, and other
local authorities. Inspectors in charge
shall confer with Federal, State, munic-
ipal and other local officials at their sta-
tions and mform them of the Federal
meat-1nspection service, what the division
1s accomplishing 1n that particular local-
ity, and, in turn, ascertain what 1s being
done by the local officials.

§ 272.2 Definite cooperative arrange-
ments to be approved by the division. If
it be proposed to adopt a definite cooper-
ative arrangement, the details thereof
shall be submitted to and approved by
the chief of division before it 1s put into
effect.

ParT 273—BRIBERY, COUNTERFEITING, ETC,

Sec.

273.1 3Bribes.

27332+ Inspection marks, etc., forging, coun-
terfeiting, ete., improper use and
handling.”

‘§273.1 Bribes. It 1s a felony, pun-
ishable by fine and imprisonment, for
any person, firm, or corporation, or any
agent or employee thereof, to give, pay,
or offer, directly or indirectly, to any di-
vision employee authornized to perform
any duty prescribed by the Meat Inspec-
tion Act.or the regulations mm this sub-
chapter, any money or other thing of
value with mntent to influence’such em-
ployee in the discharge of ms duty. It
1s also a felony, punishable by discharge
from office and by fine and imprison-
ment, for any division employee engaged
in the performance of any duty pre-
scribed by the Meat Inspection Act or
the regulations in this subchapter to ac-
cept from any person, firm, or corpora-
tion, or from any agent or employee of
such person, firm, or corporation, any
gift, money, or other thaing of value given
with 1ntent to influence his official action,
or to receive or accept from any person,
firm or corporation engaged in inter-
state or foreign commerce any gift,
money or any other thing of value given
for any purpose or intent whatsoever.

§ 273.2 Inspection marks, etc., forg-
g, counterfeiting, etc., improper use
and handling. Itisa misdemeanor, pun-
ishable by fine and imprisonment, for
any person, firm, or corporation, or offi-
cer, agent, or employee thereof, to forge,
counterfeit, simulate, or falsely repre-
sent, or without proper authority to use,
fail to use, or detach, or knowingly or
wrongfully to alter, deface, or destroy,
or to fail to deface or destroy, any of,
the marks, stamps, tags, labels, or other
identification devices provided for in the
Meat Inspection Act or 1n and as directed
by the regulations in this subchapter,
on any carcass, part of carcass, or the
product or contamers thereof, subject to
the provisions of the Meat Inspection Act,
or-any certificate in relation thereto au-
thorized or required in the Meat Inspec
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tion Act or as directed in the regulationg
in this subchapter,

PART 274—EXPORT STAMPS AND CERTIFI-
CATES *

Sec.
274.1

274.2

Manner of affixing stamps and marks-
ing product for export.

Export stamps and certificates; in-
structions concerning issuance,

Export transportation without cortifi«
cate prohfbited; speclal procedure
or requiremerts as to certification
of product for export to certain
countries.

Special requirements as to product
for export to countries named
herein.

Special requirements as. to animal
casings for export to countrles
named herein; certificates, stamps,
handiing, etc.

Export casings, bladders, hoofs, horns,
grease and similar inedible animal
products.

Uninspected tallow, stearln, oleo oll,
ete., not to be exported unless ox-
porter certifies as inedible,

Product packed with preservative for
export; required stamps and cortifi«
cates; affixing and removal of
stamps.

§ 274.1 Manner of affizing stamps and
marking product for export. (&) A num-
bered meat-inspection stamp shall be
affixed to each outside container (except
cloth wrappings) of any inspected and
passed product for export or to tho
Philippines, except ship stores and small
quantities exclusively for the personal
use of the consignee and not for sale or
distribution. So far as possible stamps
shall be issued serially.

(b) Such stamps shall be securely af-
fixed, and if the container be of ‘wood
the stamps shall be placed either (1) in
a grooved space made by removing a por-
ti%n of the wood of sufficient size to ad«
mit the stamp, (2) on either end of the

<O package, provided that the sides thereof
are made to project at least one-eighth
of an inch to afford the necessary pro-
tection from abrasion, or (3) in some
other equally satisfactory manner acs
ceptable to the inspector in charge.

(¢) The cloth wrapping used as an out=
side container of any Iinspected and
passed product for export shall bear tho
inspection legend and the establishment
number applied by the 2%2-inch rubber
brand, except that the cloth wrappings
used as outside confainers of such ex-
portations to Great Britain are required
to bear numbered export meat-inspec=
tion stamps securely affixed. ‘The export
mark of inspection may be applied by
means of the rubber brand to the cloth
coverings of inspected and passed prod-
uct for export account of any Federal
agency, regardless of the counftry of
destination, provided such marking in
lleu of export stamps is authorized by
the agency concerned.

(d) A numbered meat-inspection
stamp shall be affixed to each tank car

274.3
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274.6

274.6
274.7

274.8

1 Atténtion is directed to the requiremonts
of Part 275, of this subchapter, governing
transportation, and to the requirements of
§ 268.8 of this subchapter that articles pre-
pared under that section for export be do«
stroyed for food purposes before belng sold
ar offered for sale for domestic use,
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of inspected and passed lard or similar
edible product, and to each door of rail-
road cars containing carload lots of in-
spected and passed loose meat shipped
direct to Canada,Cuba, or Mexico.

§ 2742 Ezport stamps and certifi-
cates; wnstructions concerming issuance.
(a) Upon application of the exporter,
the mspector 1n charge 1s authonized to
issue certificates for shipments of in-
spected -and passed product to any
foreign country or to the Philippines.
Certificates should be issued at the time
the articles leave the establishment; "if
not issued af that time, they may be
1ssued later only after identification and
remnspection of the products,

(b) Export certificates shall be 1ssued
in serial numbers and in triplicate form.
Quadruplicate certificates may be issued
for any exportation on request of the
exporter. Each certificate shall show
the names of the exporter and the con-
signee, the destination, the numbers of
the stamps, if any, attached to the arti-
cles to be exported, the number and type
of packages, the shipping’ marks, the
kind of product, and the weight. On
certificates showing a Federal agency as
exporter, if desired by the agency con-
cerned, the words “For Exporf” may be
used in lieu of name of consignee and
destination, and the certificate should
also show (1) on the date line, the name
of the station at which they are issued,
(2) under “Description and Marks,” the
additional statement “Establishment
No. —_-.,” and (3) the 1nitials and num-
bers of the railway cars in which the
products are forwarded from the con-
tractor’s establishment.

(¢) Only one certificate shall be 1ssued
for each consignment, except that for
sufficient reasohs new certificates may
be 1ssued by mnspectors in charge. 'When
new certificates are issued the originsal
certificate should be attached to the re-
port to the Washington office, if possible,
and in case the onginal certificates can-
not be obtained, expianation should be
made on the report of the reason for the
issuance of the new certiicates. A cer-
tificate issued n lieu of another should
show in the left-hand margin the nota-
fion “Issued in lieu_..” A certificate that
is canceled when another is 1ssued 1n lieu
thereof, shall show in the left-hand mar-
gin the number of the certificate which
was 1ssued 1n lieu, as follows: “No. .. 1n
lieu.”

(d) The original certificate shall be
delivered to the shipper and shall be used
only for the purpose of effecting the
transportation and delivery of the con-

ent.

(e) The duplicate of the certificate
shall be delivered to the shipper and by
him delivered to the agent of the railroad
or other carrier which “transports the
consignment from the United States
otherwise than by wafter, or to the chief

. officer of the vessel on which the expor}
shupment 1s'made and without which no
clearance shall be given to any vessel
having aboard any product, and shall be
used only by these agencies and for the
purpose of effecting the transportation
of the consignment certified. The chief
officer of the vessel shall file such dupli-
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cate with the customs officer at the time
of filing the master’s manifest or the
supplemental manifest.

(f) The triplicate of the certificate
shall be retained by the inspector in
charge issuing the same and forwarded
to the division for filing,

(g), Under no circumstances shall the
original or the triplicate of such certifi-
cate be used for the purpose for which it
is prescribed by paragraph (e) of this
section that the duplicate shall be used.

(h) Certificates and stamps may be
issued by inspectors in charge, upon re-
quest, for export consignments of prod-
uct of official establishments not under
their supervision, provided the consign-
ments are first identified as having been
“U. S. inspected and passéd” and are
found t6 be sound, healthful, wholesome,
and fit for human food.

(D At stations where but few certifi-
cates are issued the triplicates shall be
forwarded to Washington with the re-
port covering their issue. Where the
number is large the triplicates shall be
promptly forwarded at the close of the
month.

(§) No erasures or alterations shall
be made on g certificate. All certificates
rendered useless through clerical error
or otherwise, and all certificates can-
celed, for whatever cause, shall he re-
turned to the Washington office with full
explanation.

(k) Al export certificates shall be so
executed that the data entered thereon

-will appear in the proper spaces on each

copy of the certificate.

§ 274.3 Ezporiiransporiation without
certificate prohibited; special procedure
or requirements as to cerlification of
product for export to certain countries.
(a) No person operating any steam or
sajling vessel, and no railroad or other
carrier, shall receive for transportation
or transport from the United States to
Great Britain or Ireland, or any of the
countries of continental Europe, or to
Canada, Venezuela, Argentina, Peru,
Colombia, the French Antilles, Cuba, or
Algeria, any product, except ship stores
and small quantities exclusively for the
personal use of the consignee and not
for sale or distribution, unless and until
a certificate of inspection covering the
same has been Issued and delivered es
provided in this part. The requirement
of export certificates is walved for prod-
uct exported to countries other than
those named in this paragraph. The
walving of the requirement of export cer-
tificates for product exported to certain
countries does not walve the require-
ments of § 274.1.

(b) Export certificates for shipments
of inspected and passed product to Italy,
Argentina, Venezuela, Dominican Repub-
lic; Colombia, Ecuador, Haitl, Norway,
Poland, Guatemala, and Salvador shall
be visaed by the consul of the country of
destination at the place of origin or the
first port.

(c) Form FDA 412-8 (superseding MI
167), which is printed in English on the
obverse side and in French on the reverse
side, shall be issued for each consignment
of product dsetined to Algerin, Belgium,
France, and Poland, in addition to the
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regular export certificate. The Form
FDA 412-8 shall ba fully executed and
signed on both sides.

(d) Form FDA 421-8 (sunerseding Mi
167) and Form FDA 412-9 (supzrseding
MI 169) must bear the official seal of thz
division inspzctor in charge who issuzs
the certificates.

(e) Canade. (1) Export certificates
shall not b2 issued for shipments of livers
to Canada unless the portal lymph glands
are intact.

(2) Export certificates shall not bz 1s-
sued for any shipment of artificially col-
ored product for Canada.

(3) Export certificates for carload
shipments of inspected and passed prod-
uct in bulk to Canada shall show the car
numbers and initials.

(4) Regular export cextificates shall be
issued in quadruplicate for product des-
tined to Canada.

(f) Colombic. Form FDA 412-7 (su-
perseding MI 121-E} twhich is printed in
English on the observe side and in Span-
ish on the reverse side, shall be issued 1o
quintuplicafe for Iard destined to Colom-
bla, South America. The certificate shall
be fully executed and siemed on bofh
gldes. The fifth copy shall be forwarded
to Washington.

(g) Dominican Republic. Regular ex-
port certificates shall be issued in quad-
duplicate for product destined to the
Dominican Republie.

(h) Ecuador. A speaial certificate on
an officlal letterhead shall be 1ssued for
lard destined to Ecuador, showing the
description and marks as well as the se-
rlal number of the regular export certifi-
cate Issued for the product and the state-
ment that the lard contains “no added
stearine” or “not more than 10 percent
added stearine” as the case may be. In-
spectors in charge are also directed fo
issue an additfonal copy of the regular
and speclal exsport certificate for lard
destined to Ecuador.

) Italy. Oleo ofl destined fo Italy 1s
required to contain exactly 5 percent of
sesame oil, and the export certificate ac-
companying the product shall show m
the margin:

QOleo ol to which exactly § percent of
cesame ofl has been added.

(§) Latvia. Export certificatesshallbz
issued for refined pure lard destined to
Iatvia, showing the description of the
product as “Refined pure lard.”

(k) Netherlands. (1) Export certifi-
cates shall be issued for fresh pork cufs
not smaller than a quarter of a carcass
destined to the Netherlands, with the fol-
lowing additional certification written
and slened by the inspzctor in charge on
the reverse side of the certificate:

The frech pork deseribzd on the reverse
si{do of this certificate was refrigerated con-
tinucusly for not lecs than 3 weeks at a tem-
perature not higher than 15° C. below freez-
ing.

(2) Form FDA 412-8 (superseding ML
169) shall be issued for product destined
to the Netherlands, in addition to the
regular export certificate.

(1) Swuitzerland. The certificate and
description of the shipment shall appear
in the French language on the reverse
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side of certificates i1ssued for shipments
of inspected-and passed product to Switz-
erland.

§274.4 Special requirements as to
product for export to couniries nanied
heremm—(a) Canada. (1)~ The uteri,
vulvae, black gut, spleens, prepuces, ud-
ders, and testicles are prohibited in food
articles for Canada.

(2) Crowns shall be removed from hog
bungs used as contawmers of sausage for
Canada.

(3) Foreign products originating in
countries other than Australia, Czecho-
slovakia, Denmark, France, Italy, New
Zealand, Sweden, and the United States
are not admitted into the Domimion of
Canada, and notwithstanding the fact
that products are admitted into the
United States from countries other than
those above enumerated such products
from such other countries are not ac-
ceptable 1n Canada even though accom-
panied with export certificates issued in
the United States.

(4) Official establishments shall rig-
1dly observe the following definitions in
the preparation of meat, meat food prod-
ucts, and meat byproducts intended for
exportation to the Dominion of Canada.
Inspectors in charge are directed to see
that only meat, meat food products, and
meat byproducts which conform to these
definitions are certified for exportation
to the Domunion of Canada.

(1) Any descriptive terms applied to
any meat, meat byproduct, or to any
preparation of either of them upon the
Jabel or otherwise, must be consistent
with the definition of such terms as es-
tablished under the Meat and Canned
Foods Act of Canada.

(ii) Preservatives other than common
salt, sugar, saltpeter, wood smoke, vine-
gar, acetic acid, spices, zlcohol, refined
sodium nitrate and refined sodium ni-
trite (not to exceed 200 parts per million
in the finished product) or coloring mat-
ter, shall not be used in or upon meat,
meat byproducts, or any preparation of
either of them.

(iif) Meat shall be the clean, sound,
properly dressed flesh of one or more
animals healthy at the time of slaughter
and shall include the heart, tongue, dia-
phragm and oesophagis i addition to
the skeletal musculature with attendant
tissues. The term “animals,” used in this
section includes not only mammals, but
fish, fowls, crustaceans, mollusks and
other animals used as food.

(iv) Fresh meat shall be meat from
ammals recently slaughtered and prop-
erly cooled until delivered to the con-
sumer.

(v) Cold storage meat shall be meat
from animals recently slaughtered and
preserved by refrigeration until delivered
to the consumer.

(vi) Salted, pickled and smoked meats
shall be unmixed meats preserved by
salt, sugar, vinegar, spices and other
harmless substances, or smoke, singly or
in combination, whether in bulk or
suitable containers.

(vii) Suitable containers for keeping
moist food products such as soups, meat
extracts, meat, and manufactured meats,
and wrappers 1n contact with food prod-
ucts, shall contain on their surfaces in

-
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contact with food products, no lead, anti-
mony, arsenic, zinc, Or copper, or any
compounds thereof or any other poison-
ous or injurious substances. If-the con-
tainers are made of tin plate, they shall
be outside soldered, or if soldered inside,
the solder used shall consist of pure tin
only* and the plate in no place shall con-
tamn less than one hundred and thirteen
(113) milligrams of tin on a piece five
(5) centimeters square or one and eight-
tenths (1.8) gramns on a pece of two
(2) nches square.

This 1s equavalent to two (2) pounds
of tin per base box; but it must be noted
that the regulation requires not only a
mimmimum weight of tin per base box,
but that this tin shall be evenly distrib-
ufed over the surface of the plate.

The inner coating of the containers
shall be free from pin holes, blisters and
eracks.

If the tin plate 1s lacquered, the lac-
quer shall completely cover the lined
surface within the container and yield
to the contents of the container no lead,
antimony, arsenic, zin¢c Or copper, or
any compounds thereof, or any other
poisonous or mjurioils substances.

(viii) Manufactured meats shall be
meats not included in subdivisions (iv)
(v) <and (vi) of this subparagraph,
whether simple or mixed, whole or com-
minuted, m bulk or in suitable contain-
ers, with or without the addition of salf,
vinegar, sugar spices, or other harmless
substances, smoke, oils or rendered fat.
If they bear names descriptive of kind,
composition, or origin, they shall corre-
spond thereto, and when bearing such
descriptive names, if force or flavoring
meats are used the kind and quantity
thereof shall be made known.

(ix) Sausage, sausage meat, sausage
pudding, etc., shall be a comminuted
meat from swine or meat cattle, or a mix-
ture of such meats, either fresh, salted,
pickled, or smoked, with added salt and
spices, and with or without the addition
of edible amumal fats, cereals, blood or
sugar, and with or without subsequent
smoking. It shall contain no larger
amount of water than the meats irom
which it 1s prepared contain when in
their fresh condition, and this must not
exceed sixty (60) per cent, and not more
than five (5) percent of its weight of
cereals, and if it bears a name descrip-
tive of kind, composition, or origin, it
shall correspond to such descriptive
name. Al animal fissues used as con-
tainers, such as casings, stomachs, ete.,
shall be clean and sound and impart to
the contents no substance other than
salf.

(x) Blood sausage and blood pudding
shall be sausage to which has been added
clean, fresh blood from neat cattle in
good health at the time of slaughter.

(xi) Canned meat shall be the cooked
meat of fowls, neat cattle, or swine, pre-
served i packages closed hermetically
or otherwise.

(xii) Corned or cured meat shall be
meat cured or pickled with dry salt or
in brine, with or without the addition
of sugar or other harmiless substances.

(xiii) Potted meat shall be commi-
nuted and cooked meat, with or with-
out salt and spices, and enclosed 1n suit-
able contamers closed hermetically or
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otherwise. Cereals when present must
not exceed five (5) percent by weight,

(x1v) Meat loaf shall be a mixture of
comminuted cooked meat, with or with-
out spices, cereals, milk, or eggs, pressed
mto & loaf. If it bears a descriptive
name it shall correspond thereto. Meat
loaf shall not contain more than five
(5) percent of cereals,

(xv) Meat extract shall be the product
obtammed by extracting fresh meat with
water and concentrating the lquid por-
tion by evaporation after the removal of
fat, and shall contain not less than sev-
enty-five (75) percent of total solids of
which not over twenfy-seven (27) per-
cent shall be ash, and not over twelve
(12) .percent shall be, sodium chloride
(calculated from the total chlorine pres-
ent) not over six-tenths (0.6) percent
shall be fat and not less than eight (8)
percent shall be nitrogen. The nitroge~
nous compounds shall contain not loss
than forty (40) percent of meat bases
and not less than ten (10) percent of
creatin and creatinnin,

(xvD) Fluid meat extract shall be
1dentical with mest extract except that
it shall be concentrated to a lower degree
and contain not more than seventy-five
(75) and not less than fifty (60) percent
of total solids.

(xvii) Bone extract or stock shall be
the product obtained by extracting clean,
fresh, trimmed bones of animals in good
health at the time of slaughter, with
boiling water and concentrating the
liquid portion by evaporation after re-
moval of the fat, and shall contain not
less than seventy-five (75) percent of
total solids.

(xviil) Fluid bone extract shall be
identical with bone extract except that
it shall be concentrated'to o lower degree
and contain not more than seventy-flve
(15) and not less than fifty (50) percent
of total solids.

(xix) Meat juice shall be the fluld por-
tion of muscle fibre obtained by pres-
sure or otherwise, and may be concen-
trated by evaporation at a temperature
below the coagulating point of the solu-
ble proteins. The solids shall contain
not more than fifteen (15) percent of
ash, not more than two and five-tenths
(2.5) percent of sodium chloride (calcu-
lated from the total chlorine present),
not more than four (4) and not less than
two (2) percent of phosphoric acid
(P;0;) and not less than twelve (12) per-
cent of nitrogen. The nitrogenous coms-
pounds shall contain not less than thirty-
five (35) percent of coagulable proteins
end not more than forty (40) percent of
meat bases,

(xx) Peptones shall be products pre-
pared by the digestion of protein mate-
nal by means of enzymes or otherwise,
and shall contain not less than ninety
(90) percent of proteoses and peptones.

(xxi) Gelatin (edible gelatin) shall be
the purified, dried, inodorous product of
the hydrolysis by treatment with bolling
water, of certain tissues, as skin, Hga-
ments, and bones, from sound ahimals,
and shall contain not more than twa (2)
percent of ash and nof less than fifteen
(15) percent of nitrogen.

(xxii) Lard shall be the rendered fat
from hogs in good health at the time of
slaughter, shall be clean, free from
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rancidity, and contain, necessarily m-~
corporated 1n the process of rendernng,
not more than one (1) percent of sub-
stance other than fatty acids and fat.
.. (zxiii) Leaf lard shall be lard rendered
at moderately high temperature from the
internal fat of the abdomen of the hog,
excluding that adherent to the intes-
tines, and sheall have an iodine number
not greater than sixty-five (65) and con~
tain not more than one (1) percent of
substances other than fatty acids and
fat.

(xxiv) Compound lard, lard com-

-~ pound, ete., shall be a mixture of amimal

and vegetable fats and oils. It shall be
free from rancidity, be made from sound
and pure materials and contain not more
than one (1) percent of substances other
than fatty acids and fat, and at least
fifty-one (51) percent of actual lard shall
be present 1¥ the article.

(xxv) Meat byproducts shall be the
clean, saund, edible parts other than
meat, derived from one.or more ammals
healthy at the time of slaughter and
shall mclude the tissue residues from the
processes whereby edible fats are ren-
dered.

(xxvi) Prepared meat byproducts
shall be wholesome articles made wholly
or 1n part from commnuted meat by-
products with or without cereal, season-
mg, common salt, sugar,. sal{peter, wood
smoke, vinegar, acetic acid, spices, alco-
hol, refined sodium nitrate and refined
sodium nitrite (not to exceed 200 parts
per million in-the fimished product) Al
prepared meat byproducts shall be
clearly and distinctly labeled as such.

(5) Canada prohibits the importation
or introduction into that country, either
direct or via other countries, of meat and
meat byproducts, other than cooked
canned meats, cooked canned meat by-
products, edible tallow, and oleo stearin
from countries 1n which foot-and-mouth
disease, or rmnderpest, has been known
to exsst during the preceding twelve (12)
months.

(68) The marks of inspection shall be
placed on each ham, shoulder, back,
belly, and lomn of hog carcasses, whether
split or unsplit, exported from the
United States to Canada. Care should
be taken that such marks be applied so
that they will be clearly legible upon ar-
rival at destination.

(b) France. Pork livers which have
not been refmigerated at a temperature
of 152 C. below zero for twenty (20) days
are eligible for importation into France
only when destined' to pate de foie gras
factores.

(¢) Great Britarn. (1) Only edible or-
gans which upon visuzl examination are
found without'blemish are permitted ex-
portation to Great Britain.

(2) Except for meat prepared for a
Federal agency for export, the use of
borax on meat shipped from the United
States for consumption in England,
Wales, and Scotland, 1s prohibifed.
However, preservative certificates may
be issued ab ezporter’s risk for meat
packed 1n borax which 1s shipped to Eng-
land, Wales, and Scotland: Prowuded,
That for each consignment the exporter
shows on Ius application (Form FDA
413-5, superseding MI 116-A) that the

meat is intended for reexport from Eng-
land, Wales, and Scotland, in accord-
ance with the British regulations.

(3) The Ilymphatic glands and/or
serous membranes are required to be in
close anatomical relationship to fresh
%Zzllt cuts imported into England and

(4) In order to insure uniformity of
practice in administering the regulations,
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the Association of Port Sanitary Author-
ities of the British Isles has considered
certain cuts of imported meat in regard
to which difficulties mighf anse and
adopted recommendations as to the m-
clusion in such cuts of the lymphatic
glands and/or serous membrane in close
anatomical relationship thereto. The
st of cuts and recommendations is as
follows:

Poxt Curs
Cut Recommendation
A. C. hams; pork 1636cceecececccn= All pork hams chould have the peopliteal gland, the
cuperficial inguinal or supra-mammary glands in sita.
Bellles; Cumberland 61deSecemaccaaa Should have bath pleura and peritoneum in sitn.
Pork loins The pleura, peritoneum and the renal and lumbar Iym-

phatic glands chould ke left in situ.

Picnics; Eoston butts (boneless);
Boston butts (bone in); pork
xroasts; boneless shoulders.

Thete are cuts from thé shoulder and tha prescapolar
gland chould be left in situ.

Back fat. Ceonsiats entlrely of the rind and fat from the bachk.
There are no lean, no bane, and no glands. Complies
with the regulations and should be admitted.

Bezy ANnD Murron CuTs-
With bone Recommerdation

Beef buttock The poplitend lymphatic gland and the superficial in-
guinal or supra-mammary gland should be left in sitn.

Clod and sticking plece-weaeaeaa.. HalL of the preccapular gland should be left In situ.

Fore rib. The pleura and the dorco-costal Iymphatic gltands should
b2 left in the scitu.

Rib and pony. Half tho preceapular gland, the dorso-costal lymphatic

glands and the plewra chauld be left in situ.

The cut chould be made throuzhh the precural Iymph
gland £o that part of this gland is available for in-
spection In this cut, the other part beinz included i
the thick filapk, In cddition the fliac, lumbor, and
rengl Iymphatic glands, the peritoneum and as far es
pocsible half of the icchiatic lympk gland should be~

Rump and loin

1eft In situ.

Saddle of mutton The iUdac, lumbar, renal glands and the peritoneum

~ should be left In situ.
Without tone

Beef fillets; tenderloing ceeo e Should be accepted in cpite of the fact that neith-r
Iymphatic glands nor poritoneum are avafizble for
inspection,

Beef hams. ‘The popliteal gland chauld be left in situ.

Clod and sticking plecCaaeenman- -- Half the pressapular gland should bz included in this
cut.

Shins Should be accepted thouzh no glands are avzilzble for
inspection,

Stiverside; ctopsldeaceccemeanaceme. Each should contain holf the popliteal lymphatie gland.

Sirloin butts

Should be ceczpted though there are no glands or serous
membrane avallable for inspection.
All the pleura bolonging to the part and*as much peri-
toncum as possible chould be left in situ.
In the preparation of this cut the pleura should ke in-
. clsed down the middle of each rib. The ribs shounld
then bz removed without tearing away any of the
pleurs, the cut edzes of which vwiit f2it together and
to leave the whele curface of this serous memirans
avaflable for inspoction.
Thick flank Half the precrural lymph gland should be Ieft In situ.
Tongues; ox (short cut); sheep.... Should not be trimmed clozzly. The fat in which the
submeaxillary Iymphatic glands He, together with such
glands chould ba left in situ.
Quarters of beef (fores and hinds). All Jymphatic glands ond 211 cerous membranes should
ba left In thelr natural positions.

Sirloln strips.

Spencer rolls.

(5) England, Wales, Scotland, and
Northern Ireland prohibit the importa-
tion of the following:

(i) Scrap meat, that is to say, meat
which consists of scraps, trimmings, or
other pieces (whether with or without
bone) of such shape or in such condi-
tion as to afford insufiicient means of
jdentification with a definite part of @
carcass.

(i) Meat comprising the twall of the
thorax or abdomen from which there has
been detachéd any part of the pleura or

(except in the case of meat denved from
a plg) the peritoneum, other than a port
necessarily removed in prepanng the
meat.

(iff) Meat from which a lymnhatic
gland, except a gland necessarily re-
moved in preparing {he meaf, has hezn
taken out.

(iv) The head of an ammal withoub
the submaxillary gland.

{(6) No preduct from the careasses of
sheep or lambs showing any lesions of
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caseous lymphadenitis will be permitted
export to England and Wales.

(d) Switzerland., Sausage prepared
from frozen meat 1s ineligible for impor-
{ation into Switzerland.

§274.5 Special requiremenits as to
ammal casmngs for export to couniries
named herewmn, certificates, stamps,
nhandling, ete. (a) A regular blue ani-
mal-casings certificate may be 1ssued for
amimal casings destined -to countries
cther than Australia, Austria, Canada,
Danzig, France, Great Brifain, Nether-
lands, New Zealand, Poland, and Umon
of South Africa, upon request of ex-
porters.

(b) Form FDA 415-5 (superseding MI
122-E) shall be issued in duplicate for
snimal casings destined to Austtalia,
Austria, Canada, Danzig, and Poland.

(¢) Form FDA 412-8 (superseding MI
167) shall be issued for ammal casings
destined to Algeris, and Belgium. It
shall also be issued for animal casmngs
destined to Poland 1n addition to Form
FDA 415-5 (superseding MT 122-E)

(d) Canada. Animal casings for Can-
eda shall be marked with the name of
the product such as “green hog casings,”
“finished beef bungs,” ete., and a ship-
ping mark in diamond form enclosing
the initial or initials of the exporter.

(e) France. Form FDA 412-8 (super-
seding MI 167) shall be 1ssued in dupli-
cate for each consignment of ammal cas-
ings destined to France. Such casings
must be derived only from ammals which
have been U. S. inspected and passed.
1When necessary, ispectors will require
affidavits from exporters covering the
origin of amimal casings. The duplicate
copy of the certificate 1ssued for animal
casings shall be forwarded to the Wash-
ington office.

(f) Great Britamn. (1) Only ammal
casings derived from ammals slaugh-
tered mm official establishments, which
have been handled in a sanitary manner
and have not been treated with and do
not contain any preservative, coloring,
or other substance not permitted by Part
263 of this subchapter, and which upon
exammation by division mspectors are
found to be-fit for sausage contamners,
shall be exparted to Great Britan.

(2) Inspectors will satisfy themselves
of the origin of the casings through affi-

davit of the exporter, and of the sanitary-

handling by examination of the premises
and methods where the casings are
prepared.

(3) The containers of animal casings
for Great Britain shall be marked with
the regular export stamp, but the casings
need not be certified at the time of ex-
port. However, upon request of the ex-
porter, Form FDA 415-5 (superseding
MI 122-E) may be issued in duplicate to
cover such exportation.

(g) ‘Netherlands. Form FDA 415-5
(superseding MI 122-E) shall be issued
in duplicate for hog casings destined.to
the Netherlands and shall bear on the
reverse side the following statement
signed by the mspector in charge:

The hog casings described on the reverse
side of this certificate were refrigerated con-
tinuously for not less than three (3) weeks
at a temperature nob higher than fifteen
(15) degrees C. below freezing.

In addition, Form FDA 412-9 (super-
seding. MI 169) shall be issued for amimal
casings destined to the Netherlands.
(h) New Zealand, The New Zealand
regulations goverming, the importation
into that Dominion of sausage casings
of animal origin provide that these ar-
ticles may be admitted at the ports of
Auckland, Gisborne, Napier, New Plym-
outh, Wanganui, Wellington, Lyttel-
ton, Timaru, Port Chalmers, Dunedin, or
Bluff, when accompanied with a certifi-
cate in the following form duly executed
by the exporter and division inspector:

ForMm No. 1

I, of
(Give name and status)

(Gives name of premises)

(Where casings produced or prepared)
situated at or near

(Glve name of town)
in the country or district of cemceanane
in the country or State of _ . iommomaaaas
do hereby solemnly and sincerely declare that.
the sausage casings more particularly de-
scribed below to be shipped DY caccomaaaauas »
of to

of

(a) Were derived from animdls which re-
ceived ante-mortem and post-mortem vet-
erinary inspection at the time of slaughter;

(b) Were found to be healthy and in every
way suitable for human consumption;

(c) Are sound, healthful, wholesome, and
otherwise it for human consumption;

(d) Have not been treated with chemlical
preservatives or other foreign substances in-
jurious to health;

(e) Have been handled only in a sanitary
manner; and

(f) Were not exposed to contagion prior
to exportation.

DESCBIPTION OF CASINGS

Number and de-
seaption of pack-
ages

Description of

Brands and
casings ks

mar.

And I make this solemn declaration con-
scientiously believing the same to be true,
and by virtue of the provisions of wo-eee—a.

(State here under what statutory provisions
the declaration is made)

Signed
Declared at this
day of s 19,
before me.
Signed

(N. B.—In any British country the dec-
laration is to be made before a justice of the
peace, notary public, or other person au-
thorized to take it. In any country outside
the British Emplire the declaration is to be
made befors a British consul or vice consul,
or before any other authorized person.)

Form No. 2

Government Veterinarian’s Certificate to Ac-
company Sausage Casings to New Zealand

I, a duly
qualified veterinarian, now employed by the
Government of hereby
certify that I have no reason to doubt the
correctness of the above declaration in any

particular. Dated &b coeoeommamaeee , this
...... day of 9.
Signed

Veterinary Inspector in Charge,
NMeat-Inspection Service,
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Accordingly, a certificate as a single
document, including Form No. 1 and Form
No. 2, as above specified, shall be fur-
nished 1 duplicate fully executed by the
exporter and division inspector in charge
for each consignment of sausage casings
of amimal origin destined to New Zealand,

“The certificate forms shall be supplied by

the exporter. The wording of the certifi-
cate limits certification to casings derived
from animals slaughtered in officlal es-
tablishments and handled only in a sani-
tary manner. Inspectors will satisfy
themselves of the origin of the casings
and the sanitary handling thereof before
issuing  certificates. Furthermore, all
such casings intended for exportation to
New Zealand shall first be examined by
division inspectors in official establish-
ments and only those found fit for use as
sausage containers in such establish-
ments shall be certifled. A copy of each
certificate shall be forwarded to the
Washington office.

(1) Union of South Africa. ¥orm FDA
415-5 (superseding MI 122-E) shall be is-
sued in duplicate for animal casings
which are destined to the Union of South
Africa and which have been in salt con-
tinuously for six (6) weeks, with the fol-
lowing words added to the last sentence
of the certification: “and have been in
salt s1x (6 weeks prior to shipment.”

§2746 Export casngs, bladders,
hoofs, horns, grease and similar inedible
amimal products, Numbered inedible-
product stamps and certificates of g dis-
tinctive color may be issued, upon re-
quest of the shipper, for export shipments
of casings, bladders, hoofs, horns, grease,
and similar inedible animal products.

§ 2741 Unwnspected tallow, stearin,
oleo oil, etc., not to be exported unless
exporter certifies as inedible. No tallow,
stearin, oleo oil, or the rendered fat de-
nived from cattle, sheep, swine, or goats,
that has not been inspected, passed, and
marked mn compliance with the regula-
tions 1n this subchapter shall be exported,
unless the shipper files with the collector
of customs at the port from which the
export shipment is made an affidavit by
the exporter that such article is inedible,

§ 274.8 Product packed with preserva-
tive for export,; required stamps and cer-
tificates; affizing and removal of stamps.
(a) Numbered stamp§ and certificates of
a distinctive color, known as preservative
stamps and certificates, shall be* issued
to 1dentify all articles prepared or packed
with preservatives for export. The
stamps shall be securely affixed to con-
tamers of the article before they leave
the establishment, in the manner pre-
scribed by § 274.1 (b)  Unless, upon spe-
cial application to him, the chief of divi-
sion shall otherwise direct, the certifi~
cates shall be issued before the articles
leave the establishment, and shall be is-
sued and used in the same way and shall
serve the same purposes, respectively, as
the certificates issued pursuant to § 274.2,

(b) Prior to export, no preservative
stamp required by this section shall be
detached from the container except un-
der the personal supervision of a division
employee. If the preservative stamp is
detached, then the article in the container
shall be handled in accordance with the
provisions of § 268.8 of this subcheapter,
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PART 275—TRANSPORTATION

See. -

2751 Interstate or foreign transportation
prohibited without certificate; im-
ported artjcles prior to inspection
excepted if bandled under seals.

Parcel post and ferrles deemed
carriers,

Certificate for product transported
within United States as part of
foreign movement.

Shipments by jobbers; wholesalers
and others; breaking bulk, repack-
ing, shipping, etc.

Form of certificate for interstate or
foreign shipment of inspected
product.

Unmarked inspected product may be
transported in sealed cars between
official establishments for further
processing; transportation by
truck, wagon, etc., under seal;
breaking of seal.

Shipment of paunches between of-
ficial establishments under seal.
Loading or unloading product in
sealed railroad cars, trucks, wagons,

etc., en route prohibited.

Shipments of product requiring spe-
cial supervision between officlal
establishments in =sealed cars,
trucks, wagons, etc.

Exemption; certificate for.shipment
of uninspected product.

Farmers; certificate for shipment of
uninspected product.

‘Waybills, transfer bills, etc., evidence
of proper certification required for
shipment by connecting carrler;
form of statement.

Returned products;
pertaining to.

Denaturing of uninspected or in-
spected meat known to be un-
sound, grease, etc., required prior
to shipment; certificate for ship-
ment; statement to appear on way-
bills, etc., of connecting carrler.

Certiﬁcates to be filed and retained
by carmrers for one year.

Diverting- of shipments, breaking of

2752
2753

275.4
275.5

2758

275.7
2758

2759

275107
275.11
275.12
275.13 requirements
275.14
-

275.15
2175.16

seals and reloading by carrler in”

emergency; reporting to chief of
division.

Provisions in this part do not apply
to specimens for Jgboratory ezami-
‘nation, etc., or to inedible articles
not having physical characteristics
of edible products.

§ 275.1 Interstate or foreiwgn transpor-
tation prohibited without certificate; im-
ported articles prior io mnspection ex-
cepted if handled under seals No carrier
shall transport or receiwve for transpor~
tation from one State or Territory or the
District of Columbia to-another State or
TPerritory or the District of Columbia, or
to any place under the jurisdiction of the
United States, or to a foreign country,
any article derived wholly or in part from
cattle, sheep, swine, or goats unless and
until a certificate 1s made and furnished
to im in one of the forms prescribed
therefor in this part: Provided, however,
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1 Attention is directed to the fact that the
Meat Inspection ‘Act prohibits the interstate
transportation of any product which does not
comply with the law or this subchapter, and
makes & violation of the act a criminal of-
fense punishable by a fine of not more than

.$10,000 and imprisonment for not more than
three years. Attention is also directed to
the additional requirements of Part 274 of

-this subchapter, governing export stamps and
certificates, and to §§ 266.16 and 266.17 of this
subchapter,

That any such article oifered for impor-
tation into the United States may be
transported and received for transpor-
tation from one State or Territory or the
District of Columbia into another State
or Territory or the District of Columbia,
without such certificate, if such product
is conveyed, prior to inspection, in cars,
wagons, vehicles, or packages, sealed with
special import-meat seals of the Depart-
ment of Agriculture or with customs or
consular seals as provided in Part 277
of this subchapter.

§275.2 Parcel post and ferries deemed
carriers. (a) For the purposes of this
subchapter, the United States parcel post
shall be deemed a carrier, and the pro-
visions of this subchapter relating to
transportation by carriers shall apply,
so far as they may be applicable, to
transportation by parcel post.

(b) For the purposes of this subchap-
ter, every ferry and ferry line shall be
deemed g carrier, and the provisions of
this subchapter relating to transporta-
tion by carriers shall apply to transpor-
tation by ferry or ferry line of any prod-
uct loaded on a truck, wagon, cart, or
other vehicle, or otherwise prepared for
transportation.

§275.3 Cerltiflcate for product trans-
ported within United Stales as part of
forewgn movement. VWWhen any shipment
of any product is offered to any carrier
for transportation within the United
States as a part of a forelgn movement,
the same certificate shall be'required as
if the shipment were destined to & point
within the United States.

§275.4 Shipments by joybers, whole-
salers and others; breaking bulk; repack-
tng, stupping, ete. (a) Jobbers, whole-
salers, and others who do no slaughter-
g or processing and who recelve prod-
uct which has not been processed other
than under inspection in compliance
with the regulations in this subchapter
may break bulk, repack, and ship the
same In Interstate commerce aunder
§ 275.5: Provided, That each artilce o
shipped bears the inspection legend and

.is sound, healthful, wholesome, and fit
for human food at the time of such
shipment.

(b) Jobbers, wholesalers, and others
who do no slaughtering or processing and
who receive product which has not been
processed other than under inspection in
compliance with the regulations in this
subchapter may ship such’ article in in-
terstate commerce under § 275.5 in the
original contalners in which the same
were recelved by them: Provided, That
such containers bear the inspection leg-
end and the articles are sound, health-
ful, wholesome, and fit for human food
at the time of such shipment,

(c) Jobbers,.wholesalers, and others
tvho operate establishments in which
slaughtering or processing is done with-
out._the inspection provided for in this
subchapter and who receive product
which has not been.processed other than
under Iinspection in compliance with
this subchapter may ship from such es-
tablishment in interstate or forelgn com-
merce-under §275.5 any product which
bears the inspection Iegend and is cound,
healthful, wholesome, and fit for human
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food and has not been processed, reproc-
essed, or changed In any manner so as
to alter the character of the product.

(d) Nothing contained in this section
shall be construed as limiting the au-
thority of division employees under ofther
parts of this subchapter to make inspec-
tions and reinspectfons of articles bear-
Ing marks of inspaction.

275.5 Form of certificate for interstate
.or forelgn shipment of inspected product.
When any product which has been m-
spected and passed and bears the mspac-
tion legend is offered to any carrier for
transportation from one State or Tern-
tory or the District of Columhia, fo or

—~ through another State or Terrifory or

the District of Columbia, or to any placz
under the jurisdiction of the United
States, or to a forelgn country, the car-
rier shall require, and the shippar shall
malie and deliver to the carrer, a cer-
tificate in the follomnng form, except as
provided in § 275.6:

Date e, 19
Name of carrler
Shipper
Point of shipment;
Consignea
Dostination

I hereby certify that the following de-
+ceribed meat or meat food products, v-mch
are offered for shipment in interstate or for-
elgn commerce,; have been U. S. inspected and
pacced by Department of Agriculture, are so
marked, and at this date are sound, health-
{ul, wholecome, and fit for humarp food.

Kind of product Amount angd weight

3

(Signature of shipper)
(Address of shipper)

The signature of-the shipper or of his
agent shall be written in full. This cer-
tificate may be stamped upon or incer-
porated in any form which Is ordinarily
used in the transportation of product.
Certificates in this form or copies thereof
need not be forwarded to the Meaf In-
spection Division af Washington.

§275.6 Unmarked wspected product
may be transported in sealed cars be-
tween official establishments for further
processing;y transportation by ifruck,
wagon, ete., under seal; brealng of seals.
(2)_ Any product which has been in-
spected and passed may he transported
from one official establishment fo any
other official establishment for further
processing without each article bemg
marked with the inspection legend, if it
is placed in & raflroad car which 1s
sealed? by a division employee with the
official seal of the deparimenf bearing
theinspection lezend: Provided, That the
recelving establishment has raflroad fa-
cllities for unloading the yroduct directly
into the establishment. Unless 25 per-
cent or more of the contents of each car
consists of product not marked with the
inspectionlegend, transportation will not
be permitted under fhis paragraph.

2 Atfention 15 directed to the law which
provides s penalty of fine and Imprizonment
for breaking & geal or such cars twithout
authority.
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(b) When articles are offered for
transportation under paragraphs (a)
and (¢) of this section, the carrier shall
require, and the shipper shall make and
deliver to the carrier, a certificate in du-
plicate in the following form:?

Date
Name of carrier
Establishment number of consignor ca—-...
Point of shipment
Establishment number of consignee
Destination
Car number and Initlals comeocamceaeee

I hercby certify that the following de-
scribed meat or meat food products have
been U. S. Inspected and passed by Depart-
ment of Agriculture. They are not piarked
“U. S. Inspected and passed,” but have been:
placed in the above car under the supervi-
sion of an employee of the Meat Inspection
Division and the car has been sealed by
him with Government seals Nos. .._ and ..

Kind of product Amount and Weight

(Signature of shipper)

(Address of shipper)

The signature of the shipper or of his
agent shdll be written in full. This cer-

tificate shall be separate and apart from _ efc., en route prohibited.

any waybill, bill of lading, or-other form
ordinarily used in the transportation of
meat. The duplicate certificate shall be
forwarded immediately by the initial
carrier to the Chief of the Meat Inspec~
tion Division, Washington, D. C. If the
product is transported by the shipper
himself a certificate shall nevertheless
be forwarded by hun to the Chief of the
Meat Inspection Division. For the pur-
pose of the certificate under this para~
graph, all articles 1n cars, trucks, wagons,
ete., permitted by-paragraphs (a) and
(c) of this section to be sealed shall be
deemed to be “not marked.”

(e) Inspected and passed articles may
be transported from one official estab~
lishment to any other official establish~
ment for further processing without each
article being marked with the inspec-
tion legend in a truck, wagon, ete., se~
curely sealed by a division employee with
the cfficial seal of the deparbment bear-
ing the inspection legend. -Only vehicles
properly equipped for the purpose may
be sealed under this paragraph. TUn-
less 25 percent or more of the contents
of each vehicle consists of product.nof
marked with the inspection 1legend,
transportation will not be permitted un-
der this paragraph. =

(d) When shipments are made under
this sectfon the inspector in charge at
the point of origin shall immediately
notify the chief of division and the in-
spector 1n charge at the point of destina-
‘tion by means of Form FDA 408-1 (su-
perseding ML 109-F) One copy of the
form shall be placed in a sealed envelope
and tacked to the inside of one of the
doors of the railroad car, truck, wagon,
etc.,, one copy shall be mailed.to the
inspector in charge at destination im-
mediately after the vehicle has been

1For convenlence in filing it is?equested
that these certificates be made on paper
6% x 8 inches in size,

sealed, and one copy shall be mailed to
the Washington office.

. (e) Except as provided 1n § 275.16 (b)
seals affixed under this section shall be
broken by division employees, and ngQ
person other than a division employee
shall detach, break, change, or tamper
with any-such seal in any way whatever.

§ 215,71 Shipment of paunches befween
ofiicial establishments under seal. Cat-
tle and sheep paunches which have been
made clean and from which the mucous
membrane has not been removed may be
transported from one official establish-
ment to another official establishment
for further preparation only under of-
ficial seal of the department bearing the
inspection legend. When paunches are
offered for transportation under this par-
agraph, the carrier shall require and the
shipper shall make: and deliver to the
carner o certificate in duplicate in the
form set out™in §275.6 (b) appropri-
ately modified. If the product’is trans-
ported by the shipper himself, a certifi-
cate shall nevertheless be forwarded by
him to the Chief of the Medt Inspection
Division.

§ 275.8 Loading or unlogding product
mn sealed railroad cars, triucks, wagons,
Unloading
product from & sealed railroad car,
truck, wagon, etc., containiig unmarked
product or loading product or any other
commodity 1n the vehicle while en route
from one official to another official es-
tablishment is not permitted.

§ 2759 Shipments of product requir-
g spec:al superyision between oficial
establishments wn sealed cars, trucks,
wagons, etc. (a) Products requring
special supervision, such as praduct
passed for cooking, pork that has been
refrigerated to destroy trichinae, and
beef that is to be refrigerated to de-
stroy cysticerci, may be shipped loose
from one official establishment to any
other. official establishment for further
treatmerit 1n sealed railroad cars, trucks,

_wagons, etc.. Provided, That there is no
other product in the vehicle: And pro-
mded further That imn the case of cars,.
the receiving establishment has railroad
facilities for unloading the product di-
rectly into the establishment.

(b) When such restricted. product is
shipped from one official establishment
to another official establishment in the
same railroad car, truck, wagon, etc.,
with other product, such restricted prod-
uct shall be packed in individual closed
containers and the containers sealed in
accordance with § 268.10 (¢) of this sub-
chapter, and marked “U. S. passed for
cooking” or “pork product F
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point of origin shall immediately -notify
the chief of division and the insnector
in charge at point of destination in ac-
cordance with instructions in § 2756.6 ()
When a shipment is made under this sec-
tion in properly sealed and marked
closed containers, the inspectordn charge
at point of origin shall immediately no-
tify the chief of division and the .in-
spector in charge at destination by
means of an appropriately modified
Form FDA 408-1 (superseding MI 109-I),
furnishing complete information. The
original copy of the form is to be malled
to the inspector in charge at destination
and the duplicate mailed to the Wash-
ington office.

(d) When articles are offered for
transportation under this section, the
carrier shall require and the shipper
shall make and deliver to the carrier a
certificate 1n duplicate in the form sct
outin § 275.6 (b) appropriately modified.
If the product is transported by the
shipper himself a certificate shall never-
theless be forwarded by him to the Chief
of the Meat Inspection Division,

§275.10 E’xemption, certificate for
shipment of umnspected protuct. Whoen
any product which has not been in-
spected and passed under the provi-
sions of this subchapter is offered for
transportation_from one Stats or Terri-
tory or the District of Columbia to or
tHrough another State or Territory or the
District of Columbia, or to any place un-
der the jurisdiction of the United States,
or to a foreign country, by any retail
b}ltcher or retail dealer who holds a cer-
tificate of exemption issued in compl«
ance with the provisions of this subchap-
ter, the carrier shall require and such
retail butcher or refail dealer shall make
and deliver to the carrier, a certificate
in duplicate in the following form: !

Name of carrler
Shipper
Point of Shipment
Consignee
Destination
Number of exemption certificate cooccccucan

I hereby certify that I am a retall butcher
or a refall dealer In meat or meat food prod-
ucts; that the following described meat or
meat food products are offered for shipmont
in interstate or forelgn commerce under
certificate of exemption issued to me by the
United States Department of Agrlculture,
and that’ at thls date they are sound,

-healthful, wholesome, and fit for htman food,

and contain no preservative or coloring mat-
ter or other substance prohibited by the
Federal meat inspection regulations,

Kind of product Amount and Welght

days refngeration” or “beef passed for
refrigeration,’” as the case may be., In
addition, a “U. S, retamed” tag shall
be securely affixed to each container of
product passed for cocking and of beef
passed for refrigeration. “'The car, truck,
wagon, ete., should not be sealed unless
at~least 25 percent of the other meat in
the vehicle is unmarked.

(¢) When a shipmenf 1s made in a
sealed car, truck, wagon, ete., under this
section, the inspector in charge at the

f (Stgnaturoe of shippbr)

(Address of shipper)

The signature of the shipper or of his
agent shall be written in full, and each
certificate shall show the exemption
number of the shipper. This certificate
shall be separate and apart from ahy
waybill, bill of lading, or-other form or«
dinarily used in the transportation of

——— e
1See footnote 1, § 276.8 (b).
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meat. The duplicate certificate shall be
forwarded 1mmediately by the mitial car-
Tien to the Chief of the Meat Inspection
Division, Washington, D.C. If the prod-
uet 1s trapsported by the shipper him-
self a certificate shall nevertheless be
forwarded by hum to the Chief of the
Meat Inspection Division.

§ 275.11 Farmers; certificate for ship-
ment of wmnspected product. When
cattle, sheep, swine, or goats have been
slaughtered by a farmer on the farm, and
any product derived therefrom is offered
to a carrier for transportation from one
State or Territory or the District of Co-
umbia to or through another State or
Territory or the District of Columba, or
to any place under the jurisdiction of
the United States, or to a foreign coun-
try, the carrier may so transport such
product which 1s identified as dertved
from,any of such ammals slaughtered by
a farmer on the farm. The carrier shall
require, and the shipper shall make and
deliver to the carrier, a certificate in
duplicate 1 the followmng form:*

Date
Name of carrier
Shipper
Pomnt of shipment
-Consignee
Designation

I hereby certify that the following de-
seribed uninspected meat or meat food prod-
ucts are from ammals staughtered by a
farmer on the farm, and are offered for trans-
portation in interstate or foreign commerce as
exempted from inspection according to the
Meat Inspection Act of March 4, 1907, as
amended, and that af this date they are
sound, healthful, wholesome, and fit for hu-
man food, and contain no preservative or
coloring matter or other substnces prohib-
jted by the Federal meat inspection regula-
tions.

Kind of product

Amount and weight

(Signature of shipper)

(Address of shipper)

The signature of the shipper or of his
agent shall be written in full. This cer-
tificate shall be separate and apart from
any waybill, bill of lading/') or other form
ordinarily used mn the transovortation of
meat. The duplicate certificate shall be
forwarded immediately by the initial car-
ner to the Chief of the Meat Inspection
Division, Washington, D. C. If the prod-
uct 1s transported by the shipper himself
a ceriificate shall nevertheless be for-
warded by hum to the Chief of the Meat
Inspection Division.

§275.12 Waybills, transfer bills, etc.,
evidence of proper certification required
for shipment by connecling carrier; form
of statement. All waybills, transfer bills,
running slips, conductor’s cards, or other
papers accompanying an interstate or
foreign smpment of any product shall
have embodied therein, stamped thereon,
or aitached thereto a signed statement
which shall be evidence to connecting
carriers that the proper shipper’s certifi-
eate, as requured by §§ 275.5, 275.6, 275.7,
275.9, 275.10, or 275.11, 15 on file with the
1ni~ial carrier; and no connecting carrier
shell receive for transportation or trans-

1 See footnote 1, §275.6 (b).

port any interstate or forelen shipment of
any prodoct unless the waybill, transfer
bill, running slip, conductor’s eard, or
other paper accompanying the same in-
cludes the aforesald signed statement in
one of the following forms:

When shipment is made under §§ 275.5,
275.6, 275.7, or 275.9:

(Name of transportation company)

T. S. Inspected and pacced, o5 evidenced by
sllupper's certificate on flle with initial car-
rler.

(Signed) ——cceeecuan. Agent.

When shipment is made under §§ 275.10
or 275.11.

y ~

(¥Name of transportation company)
Excmpted from incpection, as evidenced by
s:ﬁpper's certificate on file with initlal car-
rler.

e . e et 00 4 20

Signatures of agents to statements re-
?mfr:{li under this section shall be written
n .

§ 275.13 Returned producls; require-
ments pertawmming to. (a) When it is
_claimed that any product, which has
theretofore been inspected and passed
and marked with the inspection legend,
has become unsound, unhealthful, un-
wholesome, or in any way unfit for
“human food after it has been transported
away: from an official establishment,
then, in order to ascertain whether it is
unsound, unhealthful, unwholesome, or
in any way unfit for human food, the
same may be transported from one
State or Territory or the District of
Columbiza to any official establishment
in the same or another State or Terri-
tory or the District of Columbia if a
written permit in duplicate for such
shipment is first obtained from the in-
spector in charge of the establishment
to which the shipment is destined. In
case of every such shipment both the
orizmnal and the duplicate of the permit
shall be surrendered to the carrier, and
the carrier shall require and the shipper
shall make and deliver to the carrier a
certificate in duplicate in the following
form:*

Date cevmemmcaman, 18-
Name 0f COXTICr cvccccccmcnmccsencrrcnmon
Consignor
Point of shipment
Consignee z
Destination
Number of permit

I hereby certify that the following de-
scribed meat or meat food products have
been U. S. inspected and passed by Depart-
ment of Agriculture and aré to marked. It
is alleged that the sald meat or meat food
products are unsound, unhealthful, un-
wholesome, and unfit for human foed.

KRind of Product Amount and Welght

(Signature of shipper)

{Businecs or occupation of shipper)
+

(Address of shipper)

The signature of the shipper or of his
agent shall be written in full, and the
certificate shall In every case contain a

2>

dezcription and the welght of the prod-
uct. This certificate shz2ll be separate
and apart from any waybill, bill of lad-
ing, or other form ordinarily used i the
transportation of meaf. One of thzs2
certificates ond the duplicate copy of the
inspector’s permit shall bz retained by
the carrier; the other copy of th2 eor-
tificate and the orisinal inspector’s per-
mit shall bz forwarded immediatelr to
the Chief of the Meat Inspection Dim-
sfon, Washington, D. C.

(b) As evidence to connecting carmers
that the proper shipper’s certificate as
required by this paragraph is on file with
the initial carrier, the waybills, fransfer
bills, running slin3, conductor’s cards, or
other paners accompanying such shin-
ments shall have embodied tharen,
stampad thereon, or attachad thereto, a
signed statement in the following form:

(Xame of trapsportation company)

U. S. incpected and pocced meat or meat
food preduct alleced to be unsound, un-
wholecome, or oth s2 unfit for fecd, os
evidenced by permit and shipper’s certificate
on file with initial carrler.

o (SIgncd) e Agent.

The signature- of the agent shall bz
written in full.

(c) Upon the arnval of the shipmeni
at the establishment, a careful mspse-
tion shall be made of the product by a
division inspzactor, and if it i fourd tnat
the article is sound, healfhful, wholz-
some, and fit for human food, the came
may be raceived into the esfablishmznt;
but if the article is found to bz unscund,
unhealthful, unwholesome, or m any
way unfit for human foad, the same shail
at once be stamped “U. S. inspacted and
condemned” and disposed of in accord-
ance with this subchapter.

(d) No product which is unscund, un-
hezlthful, unwholesome, or in any way
unfit for human food shall be trans-
ported from an official establishmaznt un-~
der this scction, but it shall be disposed
of at the cficlal establishment 1n zac-.
cordance with this subchapfed: Provided,
Thaot when a product is fourd to come
within one of the classes designated m
§268.1 (a) (2) of this subchapter, 1 ra-
spact to which rehandling 15 parmitizd,
it may be transported from an efixal
establishment and admitted inte ancthar
official establishment for such rehon-
dling. The transportation of such a.
product from an officlal establishm=at
shall be in 2 manner prescribed by thz
chief of division. If the preduct 1s
trancported by the shipper himsa2¥l a cer-
tificate shall nevertheless bz forwarazd
by him to the Chief of the Meat Inspzc-
tion Divisfon.

§ 275.14 Dznaiuning of umnspzcted
or inspeeted meat known to b2 uncaund,
grease, efc., requ.red prior to shupment;
certificate for shwmment; stelement to
appear on waybills, elc. of connccting
carrier. (a) Wo uninspected product,
and no inspected and passed product
which is known to have bacom= unsound,
unhealthful, unwholesome, or m zany
way unfit for human food, mncluding aay
rendered or unrendered inedible greaze,
inedible tallow, or other inedible fat
from the carcasses of cattle, sheep, ssnne,



3352

or goats, and possessing the physical
characteristics of an edible product, shall
be transported from one State or Terri-
tory or the District of Columbia to or
through another State or Territory or
the District of Columbia, or to any place
under the junisdiction of the United
States, or to a foreign .country, unless
it 1s first denatured or otherwise de-
stroyed for food purposes. The shipper
shall not offer nor the carrier accept for
interstate or foreign transportation any
such article until it has been denatured
or otherwise destroyed for food purposes
as required by this section, The carrler
shall require and the shipper shall make
and deliver to the carrier e certificate i
duplicate in the following form: *
‘Date oo , 19

Name of carrier
Conslgnor
Point of shipment .
Consignee
Destination

I hereby certify that the following de-
seribed inedible meat or product, or inedible
grease, inedible tallow, or other inedible fat,
which is offered for shipment in interstate
or forelgn commerce has been denatured or
otherwise rendered unavalilable for food pur-
poses.

KRind of produ.ctl

Amount of weight

(S:gnature of shipper

(Business or occupation of shipper)

(Address of shipper)

The signature of the shipper or of his
egent shall be written 1n full. This cer-
tificate shall be separate and apart from‘a
any waybill, bill of lading, or other form
ordinarily used in the transportation of
meat. The duplicate certificate shall be
forwarded immediately by the initial
carrier to the Chief of the Meat Inspec-
tion Division, Washington, D. C, If the
product 1s transported by the shipper
himself a certificate shall nevertheless
he forwarded by him to the Chief of the
Meat Inspection Diwvsion.

(b) As evidence to connecting carriers
that the proper shipper’s certificate 1s on
file with the 1nitial carrier, the waybills,
transfer bills, runnming slips, conductor’s
cards, or other papers accompanying
such shipments shall have embodied
therein, stamped thereon, or attached
thereto a signed statement in the follow-
ing form:

(Name of transportation company)

Unsound, unwholesome, or otherwise un-
fit for human food, and denatured or other-
wise rendered unavallable for food purposes,
as evidenced by shipper’'s certificate on file
with initial carrier,

(53124 T-1 ) R — Agent.
The signature of the agent shall be
written in full
§ 275.15 Certificates to be filed and
retained by carriers for one.year All
original certificates delivered to a car-
rier in accordance with this part shall be
filed separate and apart from all its
cther papers and records and retained
by it for one year, in order that they may

1 See footnote 1, § 275.6 (b).

be readily checked 1n such manner as the
chief of division may from time to time
prescribe.

§ 275.16 Diverting of shipments, break-
ing of seals and reloading by carrer n
emergency,; reporting to chief of divi-
sion. (a) Shipments of inspected and
passed product that bears the inspection
legend may be diverted from the original
destination without a remnspection of the
articles, provided the waybills, transfer

bills, running slips, conductor’s card or

other papers accompanying the ship-
ments are marked, stamped, or have
attached thereto signed statements in
accordance with § 275.12.

(b) In case of wreck or other extraor-
di‘nary emergency, the Department seals
on a railroad car or truck contain-
ing any inspected and passed product
may be broken by the carrier, andg, if
necessary, the articles may be reloaded
into another car or truek, or the ship-
ment may be diverted from the original
destination, without another shipper’s
certificate; but in all such cases the car-
rier shall immediately report the facts
by telegraph to the Chief of the Meat
Inspection Division, Washington, D. C.
Such report shall include the following
information:

(1) Nature of the emergency.

(2) Place where seals were broken.

(3) Ornginal points of shipment and
destination.

(4) Number and 1nitials of the original
car or truck.

(5) Number and initials' of the car or
truck into which the articles are re-
loaded.

(6) New destination of the shipment.

(D Kind and amount of articles.

§-275.17 Prowvisions wn this part do not
apply to specumens for laboratory ex-
amnation, etc., or to medible articles not
having physieal characteristics of edible
products. (a) The provisions of this
part do not apply*

(1) To specimens of product sent to
or by the Department of Agriculture or
branches thereof in Washington, D. C.,
or elsewhere, for laboratory examination,
exhibition purposes, or other official use;

(2) To matenal released for educa-
tional purposes under § 264.5 of this sub-
chapter;

(3) To glands and organs for use 1in
preparthg pharmaceutical, organothera-
peutic, or technical products, as provided
for i § 268.15 (a) of this subchapter, and

(4) 'To hoofs, horns, hudes, etc., or in-
edible grease, inedible tallow, or other m-
edible fats, which do not possess the
physical characteristics of an edible
product.

ParT 276—FEDERAL FOOD, DRUG, AND
CosMETIC ACT

§ 276.1 Federal Food, Drug, and Cos=
metic Act; foods containing product de-
rwved from cattle, sheep, swine, goats, or
horses; compliance with. (a) A food
which contains product derived from
cattle, sheep, swine, goats, or horses but
which is not amenable to the Meat In-
spection Act, is subject to the Federal
Food, Drug, and Cosmetic Act (21 U.S.C.,
301-392), if in interstate or foreign com-~
merce, -

-27711
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(b) Product is exempt from the pro-
visions of the Federal Food, Drug, and
Cosmetic Act to the extent of the.ap-
[Dplication, or the extension thereto, of the
Meat Inspection Act.

ParT 277—IMPORTED PRODUCTS
See.
2771
277.2

Application,

Importation of product prohibited it
foreign meat inspection not equiva«
lent of that In the United States,

When product, otc., prohibited entry;
preservatives, misbranding, ote.

Importation of foreign inedible fats.

No product to be imported without
compliance with regulations.

Imported products; forelgn cortifl-
cates required.

Importer to make application for in-
spection; information required.
Import meat or meat food products;
diviston 1inspection; arriva], timo
and place; movement from port of

entry.

Import product; movement prior to
inspection; sealing; handling;
bond; facilities and assistance.

Import product; equipment of cone
veyances used in handliing to bo
maintained in sanitary conditton.

Burlap wrapping for foreign meat.

Product imported; samples; inspoce
tlon of whole consignment; con-
demnations; exception; marking,

Receipts to importers for import ment
samples,

Forelgn canned and packaged meoat
and *meat food product, bearing
trade labels; sampling and inspec-
tion.

Foreign product offered for importa-
tion; reporting of findings to cus-
toms; handling and marking of ar-
ticles refused entry; marking care
casses and parts.

Marking and labeling of product U. 8,
Inspected and passed for importa«
tlon; application of inspeotion
legend.

Outside containers of foreign prode
ucts; marking and labeling,

Small Importations for consignoe's
personal use; requirements,

Returned United States inspected and
marked product; not importations,

Imported product to bo handled and
transported as domestic; entry into
official establishments; transporta«
tiona

§ 2771 Application. This part shall
apply only to product derived from cat-
tle, sheep, swine, and goats. The term
United States, as used, includes Alaskas,
Hawalii, and Puerto Rico.

§277.2 Importation of proditct pro-
hibited if forewgn meat inspection not
equiwalent of that in the United States.
Whenever it shall be determined by the
Secretary of Agriculture that the system
of meat inspection maintained by any
foreign country is not the substantial
equivalent of, or is not so efficient as, the
system established and maintained by
the United States, or that reliance can
not be placed upon certificates required
under this part from authorities of such

2773

2774
2715

271.6
2717
2778

2719

277.10

27712

27713
27714

277.15

277.16

27117
277.18
277.19
27720

1 Imported product after admission into the
United States is deemed and treated ab o
domestic article, subject to the Meat Inspecs
tion Act and the Fcod, Drug and Cosmetic
Act, and acts amendatory of, supplemontary
to or in substitution for such acts, (Act of
June 17, 1930, sec. 306; 19 U.8.C. 308)
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foreign country, due notice will be given
of that fact by proclamation or other-
wise, and thereafter no product as to
which the inspection or certification is
determined to be insufficient shall be ad-
mitted mto the United States from such
foreign country.

§ 2713 When product, etc., prohibited
entrys; preservatives, misbranding, etc.
(a) No product of a kind forbidden entry
into, or forbidden to be sold or restricted
1n sale 1n, the country in which the ani-
mal from which it was derived was
slaughtered, or 1n which the article was
prepared or processed, shall be admitted
into the United States.

(b) No product which contains or has

“been treated with any preservative,
coloring matter, or other substance, ex-
cept as permitted by Part 268 of this sub-
chapter, shall be admitted into the
United States. No article of a kind men-
tioned 1n § 268.10 of this subchapter, un-
less treated in compliance therewith,
shall be admitted into the United States.

(¢) No product which bears, or the
container of which bears, any statement,
design, or device prohibited by Part 267

.~—pof this subchapter or which fails to bear

any qualifications with reference fo
added substances provided by Parts 266
and 267 of this subchapter, or which 1s
in any respect musbranded or adulter-
ated within the meaning of the Food,
Drug, and Cosmetic Act, as amended,
shall be admitted into the United States.

(d) No meat trimmings in pieces too
small to permit of adequate mspection
upon arrival shall be admitted mto the
United States.

(e) No inedible grease, inedible tallow,
or other rendered medible fat possessing
the physieal. characteristics of an edible
product shall be admitted into the
United States for immdustrial use unless
it has been first denatured or otherwise
destroyed for food purposes and the con-
tamners have been marked 1n the manner
prescribed by § 266.18 of this subchapter,
except, that for the duration of the war
and for six months thereafter, it will not
be requred that the ends of barrels,
tierces, and other containers of medible

rendered animal fat offered for importa--

tion mnto the United States be painted
white. In lieu thereof, the ends may be
pamnted any color desired or the pamnting
may be omitied, provided there 1s a
reasonable contrast between the back-
ground and the word “Inedible,” winch
shall appear in letfers at least two (2)
mnches high on the top and bottom of
each container or on the sides near the
top and bottom.

§ 2774 Importation of forewgn wnedi-
ble fats. Foreign inedible rendered fats
which do not possess the physical char-
acteristics of an edible product are eli-
gible for importation without restric-
tion under this subchapter. Such Im-
portations need not be reported to the
division.

§ 2775 No product 1o be imported
without compliance with regulations.
No product offered for importation from
any foreign country shall be admitted
into the United States except upon com-
pliance with all the requirements of this
part applicable to it.
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§ 271.6 Imported product; Joreign cer-
tificates required. (a) Except as pro-
vided in paragraph (e) and §277.18,
each consignment containing any prod-
uct consifned to the United States from
e foreign country shall be accompanied
with a foreign meat-inspection certifi-
cate in the following form:

ForraGN Or7FICIAL MeAT-INEFEOTION
CERTIFICATE

Place. Date

(City) (Country)

X hereby certify that the meat and meat
food products herein dezeribed were derived
from cattle, sheep, swine, or goats which
recelved ante-mortem and post-mortem vet-
erinary inspections at the time of claughter,
and that such meat and meat feod products
are sound, healthful, wholcsome, and other-
wise fit for human food, and hdye not been
treated with, and do not contain, any pre-
servative, coloring matter, or other substance
not permitted by the regulations governing
the meat inspection of the United States
Department of Agriculture, filed with me,
end that sald meat and meat food products
have been handled only {n a canitary manner
in this country.

Number of plcces

Kind of preduct or paclhages Welght

Identification marks on meats and pack-
ares.
Consignor
Address
Consignee
Destination
Shipping marks

(Signature)

(Name of ofiicial of na-
tional foreign govern-
ment authorized to lc-
sue {nspoction ecrtifi-
cates for meat and meat
fogd products exporied
to the United States)

(Officinl title)

(b) Each foreign meat-inspection cer-
tificate shall be signed by an ofilcial au-
thorized by the national government of
the foreign country in which the prod-
uct is inspected to sign and issue the
same. Except as provided in paragraph
(e) of this section, the name of each
official authorized to sign and issue for-
eign meat-inspection certificates, when
submitted to the department, will be
published, and the chief of division shall
file with each such ofiicial a copy of the
regulations in this subchapter and copies
of amendments which may hereafter be
made-thereto. No inspector shall ac-
cept a certificate unless it is signed by an
official whose name has been published
by the department and whose authority
to sign certificates has not been revoked.

(¢) Each foreign meat-inspection cer-
tificate shall contain a statement of the
number of pieces or packages, and the
total weight of each kind of product
comprising the consignment, together
with a description of the identification
marks on the product or on the pack-
ages containing the same, a description
of the shipping marks, the name and
address of the consignor, the name of
the consignee, and the final destina-
tion of the consignment in the United
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States and exczpt as providad n para-
graph (e) of this szciion shall be 1n th2
English languzze.

(d) The foreign meat-inspaction cer-
tificate required by this section to zc-
company each consignment contazimng
any product shall be delivered by th= con~
signee, or his agent, in the United Siates
to the division inspzctor at the ploce of
inspection, and inspection of the prod-
uct will not bz commenced prior fo such
dellvery.

(e) The forelgn meat-inspaciion cer-
tificate of the national governmert of a
forelgn country, the form and subsiznce
of which has peen approved by the az-
partment and which is'issued for any
product, may be accepted in Lieu of the
certificate prescribad in parasionh (2.
of this section, notwithstanding th2 fact
that the name of the foreign oliciol whr
siened the certificate has not bsen pub-
lished by the depariment.

(f) Except as provided in § 277.18, each
consienment. of any preduct of a2 knd
prepared customarily to be eaten with-
out cooking (such as summer szusace,
“Ttalian” and “Westphalia™ hams, and
the lilie) which contains any musecle tis-
sue of pork, shall be accomnanmed, 1x ad-
dition to any other certificate requercd
by this section, by a separate fore’sn
meat-inspection certificate in the fol-
lowing form:

OFFICIAL MEAT-INSPICTION CEDIIFICATE FOR
' Poms Anp Poxx PropucTs

(For chipment to the TUnited States of
articles of a kind prepared cusiomarily to b2
eaten vrithous ceolzing, which confain muscle
tissue of porik.)

Placa Date. {2 SN

I hereby certify that the articlz er articles
herein deceribed are of a kind prepared cus-
tomarily to be eaten without ccoking, and
contain muccle tizsue of pork, which, when
freah or freshly cured fn salf, were subjected
to o temparature not higher than five (5) de-

P. for not less than twenty (209) days.
or otherwice treated as specified by the Chef
of the 2feat Inspection Division, and that
cald articles contate no muscle tissue of pork
which has not been treated as hereir speci-
fled.

Number of pieces or

Kind of product packages Weght

Identification morks on meats and pack-

eges

Consignore e oo AdAICSS e
[0763 013 (1o o1 PN Destination . _____

Shipping marks
(Signature) ~
(Name of officiat of na-
tional foreign govern-
ment authorized to
fssue Inspection certifi~
cates for meat and mezt
fcod products exported
to the Unlted States)

(Ofiicia) title)

Nors: A certificate in the a2bove form is
rcquired to accompany each consignment ol
any product of a kind prepared customarily
to be eaten without cooXing (such as sum-
mer gaucage, “Italian” and “Westphala™
hams, and the like), which cantains any
muscle ticsue of pork. This certificate is to
be delivered by the consiznee, or his agmt,
to the inspactor of the Meab Inspection Di-
vislon at the point of inspection in the
United States.
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Each such foreign meat-inspection cer-
t!ficate shall be subject to the provisions
of paragraphs (b) to (d), inclusive, of
this section.

§ 2717 Importer to make application
for wnspection, mnformation required.
Each importer shall make application for
inspection to the inspector in charge, if
one be stationed at the port where any

o product Is to be offered for importation,
or, if not, to the Chief of the Meat In;
spection Division, Department of Agri-
culture, Washington, D. C., as long &3
possible in advance of the anticipated
arrival of each consignment, except 1
the case of consignments of product ex-
pressly exempted from inspection by
§277.18. Each application shall state
the approx:mmate date on which the con-
signment 1s due to arrive in the United
States, the-name of the hovat or other
carrier transporting it, the nrame of the
country from which the product was
shipped, the place of destination, the
quantity and kind of the product, and
whether fresh, cured, or canned. In
case of consignments arriving mm the
United States by water, the application
should also state the port of first arrival
in the United States.

§271.8 Import meat or meat food
Products; division wnspection, arrwal,
time*and place; movement from port of
entry. (a) Except asprovidedn § 277.18,
21l products offered for importation from
any foreign country, shall be inspected
by a division inspector before the same
shall be admitted into the United States.

(b) A products required by this part
to be mspected, which arrive in the
United States by water at any port where
a division inspector is stationed, shall
be inspected on the wharf at the time
of unloading, except that if, uvon the
application of the consignee, or his agent,
the inspector in charge at such port
shall so direct, the articles may be in-
spected st any other place within the
limits of the port or shipped to destina-
tion for inspection, if an inspectdr of the
division is stationed at destination.

(c) All products required by this part
to be mspected, which arnve in the
United States by water at any port where
a division inspector is stationed, and
which are consigned to any place where
no division inspector is stationed, shall
be inspected on the wharf at the time of
unloading.

(d) Al products required by this part
to be inspected, which arnive in the
United States by water at a port where
no division inspector is stationed and
which are consigned to any place where
a division mspector 1s stationed, shall be
inspected at destination.

(e) All products required by this part
to be inspected, which .arrive. in large
quantities in the United States by water
at a port where no division mspector 18
stationed and which are consigned to
any place where no division inspector 1is
stationed, shall be inspected at such
place as the Caief of the. Meat Inspection
Division, Washington, D. C., on applica-
tion of the consignee or his agent, or
upon the request of the customs officer
at the port of arrival, shall direct.

(f) All produets reowred by this vart
to be inspected, which arrive in small

quantities (less than carload lots) in the
United States by water at a port where
no division inspector 1is stationed and
which are consigned to any place where
no division inspector is stationed, shall
be shipped in customs custody under seal
to ‘the nearest point where an inspector
of the division is stationed for inspec-
tion at that point.

(g) All products required by this part
to be nspected, which arrive in the
Unitzad States otherwise than by water
and which are consigned to any place
where a division inspector 1s stationed,
shall be nspected at destination.

(h) All products required by this part
to be inspected, which arnive in carload
lots 1n the United States otherwise than
by water, and which are consigned to
any place where no division inspector 1s
stationed, shall proceed to destination in
customs custody under seal for inspec-
tion at destination. In such cases the
irspector of the division or the customs
officer at the border port shall imme-
diately telegraph the Chief of the Meat
Inspection Division, Washington, D C.,
all facts 1n connection with the ship-
ment. Upon receipt of such telegraphic
information the chief of division shall
detail an inspector to the point where
products are destined to make the re-
quired inspection.

(i) Al products required by this sec-
tion to be 1mnspected and which arrive in
less than carload lots in the United States
otherwise than by water at a border port
where an mspector of the division 1s sta-
tioned, and_which are consigned to any
place where no division inspector is sta-
tioned, shall be 1nspected by the inspec-
tor of the division at the border port.

(j) All products required by this part
to be mspected and which arnve in less
than carload lots in the United States
otherwise than by water at a border port
where no mspector of the division is sta-
tioned, and which are consigned to any
place where no division mmspector 1s sta-
tioned, shall proceed m customs custody
under seal to the nearest point where an
mspector 15 stationed for inspection at
that point. -

(k) No product required by this part to
be inspected shall be moved, prior to 1n-
spection, from the port of first arrival in
the United States, or, if arriving by water,
from the wharf where unloaded, unless
the same 15 conveyed in cars, wagons, or
other vehicles, sealed, or mn packages
corded and sealed, in compliance with
§ 277.9.

(1) Foreign chilled fresh meat shall
be inspected in the same manner as do-
mestic chilled fresh meat.

(m) A 10 percent sample inspection”
shall be made of each consignment of
foreign frozen fresh meat, and if a con-
siderable portion of the saqples ex-
amined are found fo be 1n an maccept~
able condition then a 100 percent mspec-
tion of the consignment, including
defrosting if necessary, shall be made,

(n) Foreign canned products are re-
quired to be sound, healthful, wholesome,
and otherwise fit for human food at the
time they are offered for importation
into the United States, Therefore, con-
signments of such products containing
more than one-fourth of 1 percent of un-
sound or suspicious cans (leakers,
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swellers, short vacuums, overstuffed), or
both, will not be passed for entry. The
1nitial inspection of foreign canned prod-
ucts shall consist of a 5 percent sample
spection. If more than one-fourth
of 1 percent of unsound or suspicious cans
(leakers, swellers, short vocuums, over-
stufied) or both, are found upon initial
sample inspection, then an additional
sample inspection of not more than 5 per-
cent shall be made, and if the percentage
of unsound or suspicious cans, or both,
still exceeds one-fourth of 1 percent the
matter shall be referred to the division
and the product held in customs custody
pending further instructions.

(0) Forms FDA 410-4 and 410-5 {super-
seding MI 109-FF and 109-FF (special) ]
shall be 1ssued by inspectors of the divi~
sion or customs offlcers at border or sea-
board ports for reporting the sealing of
cars, wagons, other vehicles, and pack-
ages of foreign products to division in-
spectors in charge at points where such
product is to be inspected.

(p) Rubber stamps will ke furnished
upon requisition for marking customs
and transportation pavers to show that
foreign products are passed for entry,
refused entry condemned, or are trans-
ported in customs custody to interior
pomts In the United States for inspec-
tion.

§ 2719 Import produclt; movement
prior to wnspection, secling; handling:
bond, facilities and ass:stance, (a) Cars,
wagons, other vehicles, or packazes in
which any product is conveyed in accord-
ance with this part, prior to inspection,
from the port of first arrival in the
United States, or, if arriving by water,
from the wharf where unloaded, unless
already sealed with customs or consular
seals in accordance with the customs
regulations, shall be sealed with special
import-meat seals of the Department of
Agriculture. Packages shall be securely
corded before being offered for sealing.
Such special seals shall be affixed by di-
vision 1nspectors, or, if there be no divi-
sion-nspector at such port or wharf, then
by custcms officers.

(b) No person shall affix, break, alter,
deface, mutilate, remove, or destroy any
special import-meat seal of the Depart«
ment of Agriculture, except customs of-
ficers or division inspectors or as pro-
vided for in paragraph (h) of this section.

(¢) No product shall be removed from
any car, wagon, other vehicle, or pack-
age sealed with a special impor{-meat
seal of the Department of Agriculture
except under the fupervision of a divi-
sion inspector or a customs offlcer, or as
provided for in paragraph (h) of this
section.

(d) No product required by this part
to be inspected shall be moved, prior to
inspection, from any port, or, if arriving
by water, from the wharf where first un-
loaded, to any place other than the place
designated by or in accordance with, this
part as the place where the same shall
be inspected.

(e) No product required by this part
to be mspected shall be conveyed, prior
to inspection, from any port, or, if ar-
1ving by water, from-the wharf where
first unloaded, in any manner other than
in compliance with this part,
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(f) No product reqinred by this part
to be mspected shall be delivered to the
consignee or lis agent prior to mspec-
tion, unless the consignee shall furnish
a bond, 1 form prescribed by the Secre-
tary of .the Treasury, conditioned that
the product shall be returned, if de-
manded, to the collector of the port
where the same 1s offered for-clearance
through the customs.

‘(g) The consignee or his agent shall
furnish such facilities and shall provide
such assistants for handling and mark-
ing product offered for importation as
division mmspectors may require,

(h) In csse.of a wreck or similar ex-
traordinary- emergency, the special im-
port-meat seal of the Depariment of
Agniculture, on a. car, wagon, or other
veh:cle, may be broken by the carrer,
and, if necessary, the articles may be
reloaded into another car, wagon, or
other vehicle for transportation to des-
tination. In all such cases, the carrier
shall immediately report the facts by
telegraph to the Chief of the Meat In-
spection Division, Washington, D. C,
Such- report shall mnclude the follotng
mformation:

1. Nature of the emergency.

2. Piace where seals were broken.

3. Pomnts of shmipment and destination.

4. Identity of the conveying vehicle, such as
the initials and number of the car.

5. Identity of the vehicle into which the
articles are loaded.

6. Kind and amount of articles.

§277.10 Import product; equipment of
conveyances used w handling to be
mantmned 1n sanitary condition. Com-
pariments of steamships, sailing vessels,
railroad cars, and other conveyances
transporting any product to the United
States, and.dll trucks, chutes, platforms,
racks, tables, tools, utensils, and all other
devices used 1 movidg and handling any
product offered for umportation into the
Tnited States, shall be maintained 1n a
sanitary-condition. -

$ 27711 Burlap wrapping.for forewgn
meal. The use of burlap as a wrapping
for foreign mest will not be permitted
unless the meat 1s first wrapped with a
good grade of paper or cloth of a kind
_which will prevent contamnation with
lint or other foreign matenal.

§ 27112 Product wmported;. samples;
wmspection of whole consignment; con-
demnations; exception; marking. (a)
Division inspectors shall take, without
cost to-the United States, from each con-
signment -offered for importation, sam-
ples of any product which 1s subject to
analysis, eXcept that samples of any
product offered for 1mportation without
inspection under §2T77.18 shall not be
taken unless there 1s reason for sus-
pecting the presence therein of a sub-
stance 1 violation of that section.

(b) If the mspection of samples indi-
cates that any product offered for im-
portation into the United States 15 un-
sound, unhealthful, unwholesome, or
otherwise unfit for human food, a thor-
ough inspeciion of the whole consign-
ment; from wiich the samples were taken
shall be made.

(¢) Carcasses and paris of carcasses
offered for importation from xvhich such
‘tissues as the peritoneuin, pleura, body

-

Iymph glands, or the portal glands of
the liver have been removed, shall be re-
uszd entry.

(d) Any product offered -for importa-
tion which is found upon inspection to
be unsound, unhealthful, unwholesome,
or otherwise unfit for human fogcd, or to
contain any dye, chemical, prezervative
or mgredient not permitted by Part 263
of this subchapter, or which is of & kind
required by § 2773 (a) to be refused ad-
mussion, shall be condemned and marled
“U. S. inspected and condemned,” ex-
cept that, upon application to the in-
spector, any product which is found to
contain preservatives not permitted’ by
this subchapter, but in the preparation
or packing of which no substance has
been used in confiict with the'laws of the
Joreign country from which exsported,
and which is not found to be otherwise
unsound, unhealthful, unwholesome, or
unfit for human food, may be marked
“U. S. refused entry.,” Any product of-
fered for importation which is found
upon inspection not to comply with this
part but which is not of a kind required
to be marked “U. S. inspected and con-
demned” shall be designated “U. S. re-
fused entry” or designated and marked
“U. S. refused entry” as directed by the
wspector in charge, depending upon the
mspectional findings.

(e) Any product, or the container
thereof, offered for importation from any
foreign country and accompanied with a
foreign certificate of inspection as re-
quired by this part, which, upon inspec-
tion by division inspectors, is not found
to be unsound, unhealthful, unwhole-
some, or otherwse unfit for human food,
or to. contain any dye, chemical, pre-
servative, or ingredient not permitted by
Part 268 of this subchapter, or to vio-
late this part in any respect shall be
marked “U. S. inspected and pasced by
Department of Agriculture,” or with an
authorized abbreviation of the inspec-
tion legend, .and with the ofidcial name
or abbreviation of the station to which
the nspector is assigned. All product
so marked, mn compliance,with this part,
shall, so far as the Department of Agri-
culture has jurisdiction over the same,
be admitted into the United-States.

§ 27713 Receaipts to importers jor im-
port mecat samples. In order that im-
porters may be assured that samples of
foreign products collected for laboratory
examination are to be used exclusively
for that purpose, receipts shall be issued
and delivered to importers, or their
agents, by inspectors for-all samples of
foreign products collected. The receipt
shall be prepared in duplicate-on official
stationery, over the signature of the in-
spector who collects the samples, and
shall show the name of the importer,
country of origin, amount and kind of
product collected, date of collection, and
that it was collected for laboratory ex-
amination. The duplcate copy of the
receipt shall be retained by inspectors
in charge as thelr office record.

§271.14 Foreign canned and pack-
aged meat and meat food product, bear~
g trade labels; sampling and inspection.
(a) Samples of foreien canned and
packaged products bearing trade labels
which have not been approved shall be
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collected and forwarded to the labora-
tory for examination, and the products
shall be held pending recaint of the re-
rort of the laboratory findings and the
results of the examination of trade labels
and the marks on shipmng contamers.

(b) Foreion canned and packaged
products bearing trade labzls and other
markings which have been approved and
numbered shall be inspzcted for sound-
ness and checked for net weignt. Check
samples may bz collected for lahoratory
examination, but the products nezd not
be held pending the report of laboratory
findings.

{c) A single unopened can with all
matks and labels intact shall constitute
a minimum sample of canned products.

(d) A numbar of cans sufficient in the
judgment of division inspacfors to be
representative of the whole consiznment
chall be taken from more than one case
when consignments of foreizn cannsd
products consisting of large numbars of
small cans are sampled.

827115 Forewgn product offered for
importation,; reporting of findings to cus-
oms; handling eand markmg of articles
refused entry; markmng carcasses and
parts. (a) Division mspectors shall re-
port their firdings as to any proauct
which has bzen inspacted in accordance
vjth this part, to the collector at thaz
port where the same Is offered for clear-
ance through the customs, and shall re-
quest the collector to refuse admission
to all product which is marled “U. S.
inspected and condemned™ or designatzd
“U. S. refusad entry” or designated and
marked “U, S. refused entry,” and to di-
rect that the $ame b2 exportad by thz
consiemee within a specified fime, unless
the consitmee, within such specified time,
shall cause the destruction thereof for
food purposes under the suparvision of
a division inspector: Such spscified fime
shall ke 30 doys after such notice to cus-
toms ofilcers, unless a different time b2

_fixed by the chief of division upon appli-

cation to him. If any such preduct be
destroyed for food purposes under the
suparvision of a division inspzctor, he
shall give prompt notice thereof to the
collector.

(b) Upon the request of the collector,
conslgnees shall, at thewr own expense,
immediately return-to him any product
which is marked “U. S. inspacted and
condemned” or designated “U. S. refused
entry” or designated and marked “U. S.
refused entry” or which mm any respact
dozs not comply with this part. Al
such preduct shall ba conveyed in cars,
wagons, or other vehicles, or mm corded
packages, sealed with the special import-
meat seal of the Department of Aeri-
culture,

(¢) No person shall remove or cause
to be removed from any place designated
by, or in accordance with, this subchapter
as o place of inspsction, any proguct
which this subchapier requres to be
marked in any way, unless the same has
been clearly and lezibly marked in com-~
pliance with this subchapter.

(d) The marks required by § 277.12 (d)
and (e) shall be zpplied by branding to
carcacses and parts of carcasszs offerzd
for importation which are unwrappzsd
or not enclosed in a confainer, Not less
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than one brand shall be applied to each
quarter of a beef carcass.

§ 271.16 Markwg and labeling of
product U. S. wnspected and passed for
wmportation, application of wnspection
legend. (a) In addition to the name of
the country of origin, which shall be
preceded by the words “product of,”
product offered for 1mportation, whether
or not enclosed in an immediate or true
container, shall bear such other marks,
stamps, brands, or 1abels as are necessary
for compliance with Part 266 of this subz,
chapter. When such marks are imprints
of stamps or brands and are made with
branding 1ink, the latter shall be harm-
less and of a kind to give permanency to
the imprints. In case the name of the
country of origin appears as part of an
offictal stamp or brand of the national,
government dnd such name 1s promi-
nently and legibly displayed, the words
“product of” may be omitted from such
marking.

(b) The immediate or true contaner,
of preduct offered for importation shall
bear g label showing (1) the name of
product; (2) the name of the country of
ongin preceded by the words “product
of,” which statement shall appear im-
mediately under the name of product;
(3) the word “ingredients” followed by a
list of the ingredients in case of product,
febricated from two or more ingredients
but not product for which definitions and
standards® of identity have been pre-
seribad by this subchapter; (4) the name
and place of busmness of the manufac-
turer, packer, or distributor, qualified by
a phrase which reveals the connection
that such person has with the product,
no part of which statement shall be mis-
leading; and (5) an accurate statement
of the quantity of.contents. The label-
ing required in this subparagraph for
containers shall be in addition to the
marking of the product under paragraph
(a) of tns section. -

(¢) (1) All outside containers of prod-.
uct which have been inspected and passed
in compliance with this part shall be
marked by the mspector, or under his su-
pervision, “U. S. inspected and passed by
Deapartment of Agriculfure,” or author-
izzd abbreviation thereof and with the
name or abbreviation of the name of the
ofiicial station having jurisdiction over
the inspection. As the printed matter
on the ends of shipping confainers of
foreign canned meats makes it difficult
to apply a legible mark of inspectipn’
with the large rectangular ilnport-meat
brand, the 215 inch circular rubber im-
port-meat brand bearing an authorzed
abbreviation of the inspection legend and
the 4bbreviated name of the official sta-
tion 'may be used in lieu thereof for
marking shipping containers of canned
meats which conform to the require-
ments of this part.

(2) To each immediate or true con-
tainer -of product which has been in-
spected and passed in compliance with
this part and which is to be removed
from the outside. container at a place
other than an official establishment, and
thereafter to be transported in inter-
state or foreign commerce or to an of-
ficial establishment, there shall be se-

curely affixed, under the supervision of
an wmspector, a sticker, approved by the
chief of division, bearing an inspection
Tegend and an identifying serial number.
(3) To each immediate or true con-
tamer of product which has been in-
spected and passed 1n compliance with
this part and which 1s removed from an
outside contamner at an official establish~
ment, a sticker bearing an inspection leg-
end and the establishment number shall
be securely afiixed, belore the same shall
be allowed to leave the establishment.

§ 2711.17 Outside contawners of for-
ewgn product; marking and labeling. (a)
Outside contamers im which frue con-
tainers of foreign products are shipped
to the United States are required to bear
the true name of the product and the
name of the country of origin in a prom-
inent and legible manner.

(b) Stencils, box.dies, and brands on
outside containers of foreign produgts
need not- be submitted {6 the Washing-
ton office for approval. However, such
marks shall be carefully examined by
inspectors, and if it is found that they
are false or deceptive the products shall
be refused entry. °

(¢) The marks of inspection of for-
eign governments embossed on metal
containers or branded on.carcasses or
parts thereof need not be supmitted for
approval.

(@) All labels and marks on immedi-
ate or true containers ag well as private
brands on carcasses or parts, of car-
casses shall be submitted for approval,
except as provided 1n paragraph (c) of

‘this section.

§ 277.18 Small wmportations for con-
signee’s personal uses requirements. (a)
Any product offered for importation in
small quantity exclusively for the per-
sonal use of the consignee, and not for
sale or distribution, which 1s sound,
healthful, wholesome, and fit for human
food, and contains no dye, chemiical,
preservative, or ingredient not permitted
by Part 268 of this subchapter, and which
1s not adulterated or misbranded within
the meaning of the Federal Food, Drug,
and Cosmetic Act, as amended, may be
admitted info the United States without
foreign meat-inspection certificates and
without 1spection and marking; but di-
vision mspectors may-inspect any prod=
uct offered for importation under this
paragraph if there 1s reason for sus-
pecting that it 1s unsound, unhealthful,
unwholesome, or otherwise unfit for food,
or contains any dye, chemical, preserva-
tive, or mngrediént not permitted by Part
268 of this subchapter, or is adulterated
or musbranded within the meaning of
the Federal Food, Drug, and Cosmetic
Act, as amended.

(b) No product offered for importation
under paragraph (a) of this section shall

“be admitted into the United States if ib1s

unsound, unhealthful, unwholesome, or
otherwise unfit for human food, or if it
contauns any dye, chemical, preservative,
or ingredient not permitted by part 268,
or if it 1s adulterated or misbranded with-
1n the meaning of the Federal Food, Drug,
and Cosmetic Act, as amended:

(c) -No carrier shall transport or re-
cewe for transportation from one State or
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Territory or the District of Columbia to
or through any other State, Territory;or
the District of Columbis, or to any place
under the jurisdiction of the United
States, any product exempted from in-
spection and admitted into the United
States in compliance with this section
unless the shipper shall make and deliver
to the carrier a certificate in duplicate
in the following form:?

Name of carrier
Shipper
Point of shipment
Consignee

I hereby certify that the following-described
meat or meat food products, offered for trang«
portation in interstate commerco, Were im-
ported into the United States exclusively for
the personal use of the consignee, and nat
for sale or distribution, and are exempted
from inspection by the regulations governing,
the meat inspection of the United Statcs Do«
partment of Agriculture.

Kind of product, Amount and weight

(Signature of shippor)

{Address of shippor)

The signature of the shipper or of his
agent shall be written in full. This cer-
tificate shall be separate and apart from
any waybill, bill of lading, or other form
ordinarily used in the shipment of meat.
The duplicate certificate shall be for-
warded immedidtely by the initial carrier
to the Chief of the Meat Inspection RQivi-
sion, Washington, D, C. If the product i,
transported by the shipper himself g cer-
tificate shall nevertheless be forwarded
by him to the Chief of the Meat Inspec-
tion Division. All waybills, transfer billg,
running slips, or conductor’s cards ac-
companying an interstate shipment of
any product transported in complianco
with this section shall have embotled
therem, stamped thereon, or attached
thereto a signed statement which shall be
evidence to connecting carriers that the
shipper’s certificate required by this sec-
tion 1s on file with the initial carrler; and
no connecting carrier shall recelve for
transportation or transport any inter-
state smipment of any product under this
section unless the waybill, transfer bill,
running slip, cqnductor's card, or other
paper, accompanying the same includes
the aforesaid signed statement, in the
following form:

(Name of transportation company)

Imported for the personal use of consignea
and exempt from Inspection, as ovidonced by
shipper’s cerificate on file with initinl carrlot,

(S!gned) muuvecumacamaana- Agont.

The signature of the agent shall bo
written in full.

7

§ 27119 Returned United Stales in-
spected and marked product; not impor-
tations. TUnifted States inspected and
passed and somarked products returned
from foreign countries are not importa-
tions within the meaning of this part,
Such return shipments shall be reported
to the division by letter and not on Form
FDA 410-2 (superseding MI 109-J rev.)

1 See footnote 1, § 275.6 (b).
®
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~§277.20 Imported product to be han-
dled and transported as domestic; eniry
wnio official establishments; transporta-
ion. (a) All imported product, after
admission 1nto the United States in com-

pliance with this part shall be deemed

and treated, and, except as provided in
§ 277.18 (¢) shall be handled and trans-
ported as domestic product, and shaill be
subject to the prowvisions of this sub-
chapter and to the provisions, prohibi-
tions, and penalties of the Meaf Inspec-
tion Act.

(b)Y Imported product ainspected,
passed, and marked 1 accordance with
this part may, subject to the provisions
of § 268.4 (a) of thus subchapter, be taken
into official establishmerits and be mixed
with or added to product 1n such estab-
lishmenfs which has been inspected and
passed theremr.

(¢) Imported product which has been
inspected, passed, and marked under this
part may be transported from one State
or Territory of the District of Columbia
to or through another State or Territory
or the District of Columhia, or to any
place under the jurisdiction of the United
States, or {0 a foreign country, only upon
compliance with Part 275 of this sub-
chapter.

PART 278-—DEFINITIONS AND STANDARDS OF
“IDENTITY

§278.1 Oleomargar:ne; identity; la-
bel statement of opltional ingredients,
(a) Oleomargarine 1is the plastic food
prepared with one or more of the op-
tional fat ingredients named under one
of the follomng subparagraphs (1), (2),
3) or'@

(1) The rendered fat, or oil, or stearin
derived therefrom (any-or all of which
may be hydrogenated) of cattle, sheep,
swine, or goats, or any combination of
two or more of such arficles.

(2) Any vegetable food fat or oil, or
oil or stearin derived therefrom (any or
all of which may be hydrogenated) or
any combmation of two or more of such
articles. _

(3) Any combination of mgredxents
named under subparagraphs (1), and (2)
of this paragraph in such proportion
that the weight of the ingredients named
under (1) either equals the weight of the
gredients named under (2) or exceeds
such weight by a ratio nok greater than
9io 1.

(4) Any combination of ingredients
named under subparagraphs (1) and (2)
of this paragraph in such proportion that
the weight of the ingredients named un-
der (2) exceeds the weight of the ingre-
dients named under (1) by & ratio not
greater than 9 to 1.

One of the five following articles 1s
intimately mixed with the fat ingredient
or ingredients, after such article has
been pasteurized and subjected to the
action of harmless bacterial starters:
@) cream, (i) milk, (iii) skim milk, Gv)
any combination of dried skim milk and
water in which the weight of the dried
skam milk 1s not less than 10 percent of
the weight of the water, or (v) any mix-
ture of two or more of these. (The
term “milk” as used hereln means cow's

milk.) Congealing is effected, either__

with or without contact with water, and
= the congealed mixture may be worked.
In the preparation of oleomargarine one
or moré of the following optional ingre-
dients may also be used:

(5) Artificial coloring.

(6) Sodium benzoate, or benzoic .acld,
or a combination of these,’in a quantity
not to exceed 0.1 percent of the weight
of the finished product.

(7) Vitamin A, added as fish.liver oil
or as a concentrate of vitamin A from
fish liver oil (with any accompanying
vitamuin D and with or without added
vitamin D concentrate), in such quan-
tity that the finished oleomargarine con-
tains not less than 9,000 United States
Pharmacopoeia Units of vitamin A per
pound.

(8) The artificial flavoring diacetyl
added as such, or as starter distillate, or
produced during the preparation of the
product as a result of the addition of
citric acid or harmless citrates.

(9) (1) Lecithin, in an amount not ex-
ceeding 0.5 percent of the weight of the
finished oleomargarine, or (if) mono-
glycerides or diglycerides of fat-forming
fatty acids, or a combination of these, in
an amount not exceeding 0.5 percent of
the weight of the finished oleomargarine,
or (iii) such monoglycerides and digiyc-
erides in combination with the socdium
sulfo-acetate derivatives thereof in a
total amount not exceeding 0.5 percent
of the weight of the finished oleomarga-
rihe, or (iv) a combination of (1) and ()
in which the amount of neither exceeds
that above stated, or (v) a combination
of (i) and (iii) in a total amount not
exceeding 0.5 percent of the welght of
the finished oleomargarine. (The welght
of -diglycerides in each of ingredients
di), din, dv), and (v) is calculated at
one-half actual weight.)

(10) Butter.

(11) Salt.

The finished oleomargarine contains
not less than 80 percent fat, as deter-
mined by the method prescribed in “Of-
ficlal and Tentative Methods of Aralysis
of the Association of Official Agricultural
Chemists,” 4th Edition, 1935, page 289, or
5th Edition, 1940, page 298, under “In-
direct Method—Offlcial.”

(b} When any ingredient named un-
der one of the following specified subpar-
agraphs of paragraph (a) of this section
is used, the label shall, except as herein-
-after provided, bear the statement seb
forth below after the number of such
subparagraph:

Subparagraph (1) "Prcparcd kom Animal
Fat,” or ‘“Made from Animal Fat.

Subparagmph (3) “Preparcd from Animal
and Vegetable Fats,” or “Afede from Animal
and Vegetable Fats.”

Subparagraph (4)* “Prepared from Veges
table and Animal Fats” or ‘“fade n'om.
Vegetable and Animal Fats.”

Subparagraph (§) “Artiflcinlly Colored,”
or “Artificlal Coloring Added,” or “With
Added Artificinl Coloring.”

Subparagraph (6) - “Sodium Benzsate (cr,
as the case may be, ‘Benzole Acld' or ‘So-
dium Benzoate and Benzole Acld’) Added as
a8 Prcservative,” or “With Addcd Sodlum
Benzoate (or, s the cace mny be, ‘Banzols
Acld’ or- ‘Scdium Benzoats and Banzols
Acg'.) as o Preservative,” stating the porcent
US! Y
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Subparagroph (7). “Vitamin A Added,” or
“With Added Vitamin A
Subparagraph (8) ¢ “Artificlally Flavored,”

or “Artificlal Flavoring Added,” or “With
Added Artific]al Flavoring.”

Where ofl is usaed, the word “oil” may
be substituted for “fat” in the labzl state-
ment. In Heu of the word “animal” or
“vezetable” in any such statement, the
common or usual name of the fat mgre-
dient may be used. If two or more of the
optional ingredients named in subpara-
graphs (5) (6), (D, and (8) of this
paragraph are-used, the words “added”
or “with added” need appsar only once,
either at the beginningz or end of the list
of such ingredients declared. The dec-
laration of vitamin A may include the
number of United States Pharmacopoeaia
Units which have been added.

Whenever the name “oleomarganne”
appears on the label so conspicuously as
to be easily seen under customary condi-
tions of purchase, the words and stafe-
ments herein prescribed showmng ingre-
dients used shall immediafely and con-
spicuously precede or follow, or in part
precede and in part follow, such name,
without intervening written, printed, or
other graphic matter.

Panr 279—INSPECTION AND HANDLING OF
Horse Mear Axp PropUCIS THERECF

Ece.
271

2792

Establishments required to have in-
spection.

Slaughter of horses and preparation of
meat thereof; separate establish-
monts.

Affections requiring condemnation on
ante-mortem or post-mortem in-
gpection; glanders and dmmne sus-
pects.

Horca carcasses, meat and meat food
products thereof; marking and la-
Teling.

Horce meat or meat food products
theré¢of; domestic meat labels.

Export horce meat and horse-meat
products; stamps and certificates.

Horse-meat certificates for Norway.

Certification of horse meat for The
Notherlands.

Applcability of meat inspaction regu-
Iations to horse meat and meat food
products thereof,

§ 2791 Ediablishmenis requwed io
have inspection. Every establishment in_
which horses are slaughfered for trans-
portation or sale as articles of interstate
or forelgn commerce, or in which car-
casses, parts of carcasses, meat, or meat
food products of, or derived from horses
are, wholly or in part, canned, cured,
emoked, salted, packed, rendered, or
otherwise prepared for transportation
or sale as articles of interstate or foreign
commerce which are capable of being
used as food forman, shall have inspec-
tion under the provisions of thus sub-
chapter.

§2979.2 Slaughter of horses and prep-
aratior of meat thereof; separate es-
tablishments. The slaughter of horses
and the preparation and handling of
the meat and meat food products thercof
shall be conducted in establishmenis
separatg and aparf from any esftablish-
ment in which cattle, sheep, swine, or
goats are slauzhtered, or the meat or

2793
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or handled.

§2179.3 Affections requiring condem-
nation on ante-mortem or post-mortem
wnspection, glanders and dourine sus-
pects. (a) All horses found upon either

antesmortem or post-mortem inspection _

or examination to be affected with
strangles,. purpura heu{orrhagica, azo-
turia, infectious equine encephalomye=
litis, toxic encephalomyelitis (forage
poisoning), infectious anemia (swamp
fever), dourine, acute infiuenza, general-
ized osteoporosis, glanders, farcy, or
other malignant disorder, acute inflam-
matory lameness or extensive fistula,
shall be condemned.

(b) Any horse which 1s suspected on
ante-mortem inspection of being in-

fected with glanders shall be tested with-

mallein; and any horse which on physi-
cal examination 1s suspected of bemng
.affected with dourine shall be held for
further examination or for such test as
the.chief of division may prescribe.

§ 279.4 Horse carcasses, meat and
meat food produclts thereof. marking
and labeling. Al horse carcasses, parts
of carcasses, meat and meat food prod-
ucts thereof shall be conspicuously
labeled, marked, branded, or tagged
“horse meat” or “horse-meat product.”
Only green ink shall be used 1n branding
horse meat and horse-meat product with
thé mark of inspection.

§ 279.5 Horse meat of meat food prod-
ucts thereof* domestic meat labels. The
domestic meat labels for horse meat or
meat food products thereof shall be
printed on paper, light green in color.
The legend composing the body of each
label “shall be as follows: “The horse
meat or meat food product thereof «con-
tained herein has been U. S. inspected
and passed by Department of Agricul-
ture,” and in lieu of the phrase “domestic
meat label” there shall be printed there-
on the phrase “domestic horse meat or
horse-meat product.” 4

§ 279.6 Export horsé meat arnd horse-
meat product; stamps_and certificates.
Numbered stamps and certificates
printed on paper light green in color,
to be known as export horse-meat
stamps and certificates, shall be issued
to identify all horse-meat and meat food
products thereof packed for export.
Such stamp or stamps and certificate
shall be issued for each-consignment of
horse meat or meat food product there-
of forwarded from the United States.

§ 279.7 "Horse-meat certificates for
Norway. In accordance with the regula-
tions of Norway, export certificates for
horse meaf or horse-meat product ex-
ported from the United States to Nor-
way are requred to be visaed by Nor-
wegian consuls in the United States.

§ 279.8 Certification of horse*meat for
The Netherlands. Inspectors will 1ssue
Form FDA 412-9 (superseding M. 1. 169)
for horse meat and horse-meat product
destined to The Netherlands, in addi~
tkin o the export horse-meat certifi=
cates.

§279.9 Applicability of meat inspec-
tion regulations to horse meat and meat
food products thereof. All the provisions

FEDERAL REGISTER, Thursday, March

meat food products thereof are prepared.

of the other regulations in thus subchap-
ter unless specifically inapplicable, are
hereby made applicable to the inspection
and handling of horse meat and meat
food products thereof and the ammals
from which they are derived.

/ ASHLEY SELLERS,
Acting Admwnistrator
MarcH 24, 1945.

[F. R. Doc. 45-4777; Filed, Mar. 24, 1945;
3:38 p. m.]

.. TITLE 22—FOREIGN RELATIONS

Chapter I—Department of State

Spbchapter B—The Foreign Service
[Foreign Service Regs. §-2]

PART 112—TINTERCOURSE WiTH FOREIGN
N GOVERNMENTS

REPRESENTATION OF FOREIGN INTERESTS
K3

Pursuant to the authority vested in me
by R.S. 161 (5 U.S.C. 22) by Executive
Order 9452 of June 26; 1944-(9 F.R. 7183),
as  amended by Ezgecutive Order+9514 of
January 18, 1945 (10 FR. 771) and by
Executive Order 9521 of February 13, 1945
(10 .F.R. 1991) §112.3 1s amended and
§§ 1124, 1125 and 112.6 are added as set
forth below.

§ 112.3 Representation of forewgn in-
terests; general nature of function. The
representation of foreign interests 1s es-
sentially friendly mediation on the parg
of one power (generally known as the
“protecting power”) in behalf -of nation-
als or other mterests of a second power
(generally known as the “represented

_power”) within territory subject to the

soveréignty or control of a third power
(which for convenience 1s referred to mn
these regulations as -the “governing
power”) While the representation of
foreign interests involves primarily the
exercise of good offices, it has become suf-
ficiently formalized to permit of distinc-
tion between the occasional exercise of
mformal good offices and the more com-~
Dbrehensive forms of representation. The
representation of foreign interests as-
sumes particular importance in time of
war, when & neutral power undertakes
in behalf of a belligerent power the care
and protection of its interests within the
territory of an opposing belligerent
power. ‘The representation of the inter-
ests of a foreign power at war with the
country to which a Foreign Service offi-
cer 1s accredited or assigned calls for the
exercise of special care mn order to main-
tain s position as an officer of a neutral
power whose interests it is his primary
duty to conserve, The representation of
foreign interests 1s not necessarily asso-
ciated with a stafe of war, however; and
may occur as g result of a severance of
diplomatic relations or merely because
the represented power. chooses to with-
draw, partially or fully, or not to estab-
lish, its own diplomatic or consular rep-
resentation within the area where the
representation of its interests is under-
taken by a protecting power.

§'112.4 Assumption of representation,
Except in extreme emergencies, -Amer-

ican. diplomatic @nd consular officers
’
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should undertake the representation of
foreign interests only if specifically ate
thorized by the Department of State to
do so. A power seeking representation
of its interests'in a specified area by the
United States generally addresses to the
Unifed States Government through the
customary diplomatic channel a formal
request to that effect, If the United
States Government accedes to the re-
quest, the Department of State issucs
appropnate instructions to the Amer-
ican diplomatic and consular offlcers
concerned. If requested by a diplo-
matic or consular officer of another
power to undertake the representation
of its interests within the country to
which he is assigned, an American diplo-
matic or consular officer should suggest
1n reply, that s colleague’s government,
address the request to the United States
Government through the customary
diplomatic channel. He should at the
same- time, report the matter fully to the
Department of State, which if convinced
of its urgency will usually authorize the
provisional assumption of such repre«
senfation pending the receipt of a for-
mal request. 'The report to the Depart-
ment should include information with
respect to the following points?

(a) The form of representation re-
quested;

(h) The specific area in.which repre-
sentation would be exercised;

(¢) The origin of the request
(whether made at the direction of the
power that would be represented, or
upon the initiative of its diplomatic or
consular officer ’makmg the request)

If representation has been undertaken
without advance authorization, a de-

tailed report, including the information.

specified above and a full explanation of
the extreme emergency deemed sufil-
cient to justify such action, should be
submitted immediately.

§ 1125 Restrictions on diplomatic
angd consular officers in representing for«
ewgn wnterests. Diplomatic and consular
officers of the protecting power are not
considered to be officers of the repre-
sented power. They report to snd re-
ceive instructions from their own gov-
ernment only, Which communicates to
the represented power reports received,
.and ascertains its wishes concerning
services. to be performed, in connection
with the representation of its interests,
Diplomatic officers of the protecting
power are not accredited to the governing
power in the capacity of ‘diplomatic offi-
cers of the represented power, and con-
sular officers of the protecting power do
not receive from the governing power
exequature as consular officers of the
represented power. American diplo-
matic and consular officers are expressly
prohibited from performing any duty
for a foreign government that involves
the acceptance of an office. Since they
cannot under the Constitution‘hold com-
missions as officials of the represented

_power, they should not display its cont
of arms or its flag, nor employ its seal
or the seal of any of -its diplomatic or
consular offices,”in connection with the
representation of its interests,
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8112.6 Performance of services. The
United States Government does not au-
thonzs its officers engaged 1n the repre-
sentation of foreign governments to per-
form services requring the application
or mmterpretation on theiwr part of laws
and regulations of the represented coun-
tries. Such functions shall be performed
only upon the basis of information ob-
tained from the represented power indi-
cating the application of laws and regu-
lations appertaining to each individual
case or upon the basis of a general state-
ment from the same source of principles
applicable alike to all cases.

In accordance with Executive Order
9521 of February 13, 1945 (10 F.R. 1991),
it 1s determined that the subject matter
of that part of Executive Order 8077 of
April 4, 1939, establishing Chapter XII,
section 3, of the Foreign Service Regula-
tions of the United States (22 CFR, Cum.
Supp., 112.3) 1s covered by § 112.3 of the
present regulation, which 1s designed and
intended to supersede the above men-
tioned part of Executive Order 8077. In
censequence whereof said part of Execu-
tive Order 8077 has no further force and
effect.

This regulation shall become effective
immediately upon filing with the Di-
vision of the Federal Register.

For the Secretary of State.

[sEAL] J. C. HoOLMES,
Assistant Secretary.

Marcr 27, 1945.

[F. R. Doc. 45-4950; Filed, Mar. 27, 1945;
4:39 p. m.]

ParT 120—MISCELLANEOUS
[Foreign Service Regulations S-3]

SERVICES FOR DISTRESSED ARTERICAN CITIZENS
ABROAD

Pursuant to the authority vested in
me by R.S. 161 (5 U.S.C. 22) by Execu-
tive Order 9452 of June 26, 1944 (9 F.R.
7183) as amended by Executive Order
9514 of January 18, 1945 (10 F.R. 771),
and by Executive Order 9521 of February
13, 1945 (10 F.R. 1891) § 120.3 (Chapter
XX, section 3 of Foreign Service Regula-
tions of the United States) is amended
to read as follows:

§ 120.3 Services for distressed Amer-
iwcan citizens abroad. Officers of the
Foreign Service shall extend every possi~
ble aid and assistance within thewr power
to distressed American citizens within
thewr disiricts, but they shall not expend
the -funds nor pledge the credit of the
Government of the United States for this
purpose, except 1n the case of American
seamen, or except as specifically author-
1zed by the Department of State in spe-
cific cases or categones of cases.

In accordance with Executive Order
8521, it-1s determined that the subject
matter of that part of Executive Order
8547 of September 24, 1940, establishing
Chapter XX, section 3 of the Foreign
Service Regulations of the United States
(22 CFR, Cum. Supp., 120.3) is covered by
the present regulation which is designed
and intended to supersede the above men-

tioned part of Executive Order 8547. In
consequence whereof said part of Execu-
tive ?rder 8547 has no further force and
effect.

This regulation shall become €ffective
immediately upon filing with the
Divislon of the Federal Register.

For the Secretary of State.

[sEar] J. C. HoLueEs,
Assistant Secretary.

Marcr 27, 1945,

[F. R. Doc. 45-4931; Filed, dMar, 27, 1845;
4:39 p. m.]

TITLE 23—-LABOR
Chapter VI—National War Labor Board
PART 803—GENERAL ORDERS
WAGE RATES I EXCESS OF MINIZIUZL

The National War Labor Board has
amended sections II-F-1 and II-F-2 of
General Order No. 31 to read as follows:

§803.31 Schedules. * * *

n L] * -

F. Restrictions on hiring employees at
rates in excess of the mintmum rate of the
properly esteblished rate range for a girven
job classification.

1. Ezisting establishments., An employer
shall hire employees at the minimum of the
properly established rate range for a glven
job classification: Provided, howerer, That
an employee who has speclal abllity and ex-
perlence may be hired at a rate within the
range corresponding to such ability and ex-
perience. But an employer may not, within
8 given year (which shall be the same year
as the one used by the employer in calculat-
ing the average amount of merit or length
of service increases given under ceetlon IX-
C-1 of this general order), hire more than
25 percent of all the employees hired in hig
establishment, for job clacslfications for
which rate ranges have been established, at
rates in excess of the minima of such rate
ranges for such job clacsifications. In any
establishment in which fewer than four em-
ployees are hired within the year, for cuch
job classifications, one employee who has
special ablility and experlence may be hired
at a rate in excess of the minimum rate of
the properly establiched rate range. If an
employer has a plan properly in existence
(as defined in this general order) which op-
erates so that some percentage of employees
other than 25 percent may.he hired at rates
above the appropriate minimum rates, such
plan may be continued in effect. All other
employers are subject to tho provisions of
this or the following subsections (II-F-1, -
F-2, II-F-3).

2. New establishments or mew dcpart-
ments {n existing establishments, An em-
ployer ghell hire employees at the minimum
of the properly established rate range for a
given job classification: Provided, howcrer,
‘That an employee who has speclal abliity
and experience may be hired at a rate within
the range corresponding to such ability and
experience. But an employer may not within
“the first year of operation hire moro than
50 percent of gll the employecs hired in his
establishment, for job clacsifications for
which rate ranges have been established, at
rates in excess of the minima of such rats
ranges for such job classifications, Dwring
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o1l subcequent years of operation, no more
than 25 percent of all the employees hired
in his establishment for such job classifica-
tlons may be hired at rates in excess of the
minima of such rate ranges for such job
classifications. In any establishment in
which fewer than four employees are hired
within the year, for such job classifications,
one employea who has special ability and
cxperience may ba hired at a rate In excess
of the mintmum rate of the properly esteb-
lshed rate range. If, after the first year of
operation, an employer has a plan properly
In existence (as defined In this general or-
der) which operates o that some percentage
of employecs other than 23 percent may be
hired at rates chove the appropriate mini-
mum rates, such plan may be continuad in
effect.

Approved: March 19, 1945.

(E.O. 9250, Oct. 2, 1942, 7T F'R. 7871; as
amended by E.O. 9381, Sept. 25, 1943, 8
FR. 13083; E.0. 9328, Apr. 8, 1943, 8 FR.
4631, Act of Oct. 2, 1942, C 578, 56 Stat.
765, Pub, Law 729, T7th Cong.)

‘Treonore W. KHEEL,
Ezecutive Director.

ﬁ’. R. Dac. 45-4935; Filed, Mar. 28, 1345;
10:02 a. m.]

TITLE 32—NATIONAL DEFENSE

Chapter IX—War Production Board’

AvrHomry: Regulations iIn this chapter,
unless otherwice noted at the end of docu-
ments affected, issued under sec. 2 (2), &4
Stat. 676, as amended by 55 Stat. 236 and §5
stat. 177; B.O. 9024, 7 P.R. 329; E.O. 8040, 7
PR. 52T; B.0.9125, 7T PR. 2719; WPEB.Reg. 1
23 amended Dze. 31, 1943, 9 PR. €4.

PartT 3175—REGULATIONS APELICAELE TO
THE CORTROLLED MATERIALS Prax

[CMP Reg. 5, Direction 26]

TEAPORARY LIMITATION ON THEE FURCEASE
OF STEEL FOR MRO DURING THESECOND
QUARTER OF 1845

The following direction is issued pur-
suant to CMP Regulation 5:

(a) No percon shall use the MRO symhol
to place authorized controlled material orders
for steel in any controlled material form for
delivery in the cecond calendar quarter of
1645 in excess of 80% (by welght or dollar
value, whichever he prefers) of the steel he
purchaced for 2RO during the second calen-
dar quarter of 1944. Any person who has
already placed authorized controlled mate-
rial orders by use of the MRO symbol for
dellvery In the second quarter of 1245 in
excess of 80%, must cancel or reduce the
authorlzed controlled material orders by the
amount of the excecs.

(b) This direction is required because of
a covere shortage In steel anticipated during
the cecond calendar quarter. In the absence
of circumstances which cannot now be fore-
geen, this lUimitation will apply only in the
cecond quarter and will not be extended
beyond. The War Production Board urges
all percons to defer all 2ARO that Is possible
in order to concerve steel, and in doing nec-
ezsary MRO, to uce steel out of existing in-
ventorles to the greatest extent pozsivle.

(c) Any porson who has to do ezsential
MRO during the cecond quarter, which can-
not ba feasibly postponed, and who'is pre-
vented from doing co by this directlon, may
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apply to his local Field Office of the War
Production Board for permission to buy addi-
tional quantities of steel. The application
may be made by letter, Ref: Direction 26 to
CMP Regulation 5, and should state (1) the
amount of steel he is permitted to buy,
the amount and type of steel he requires,
in addition (2) the reasons why-the mainte-
nance, repair or operation must be continued,
cannot be deferred, and cannot be supplied
out of inventory, and (3) why other mainte-
nance, repafr or operation cannot be deferred
to provide the needed steel.

(d) Any person whose quota has been in-
creased since the second quarter of 1944 by
an application under paragraph (f) of CMP
Regulation F may adjust the amount of steel
that he can buy as follows: He may increase
his percentage of steel over the amount pur-
chased in tee second quarter of 1944 by the
proportion that his present quota bears to
the quota that he had in the second quarter
of 1944. TFor example: a manufacturer had
-a quota of $100,000 in the second quarter of
1944 and . purchased 10 tons of steel for essen-
tial MRO. He has since received an increase
in quota applicable to the second guarter of
1945 which raises his quota to $130,000 (or
30% increase). In determining how much
steel he can buy, he can increase his base
period consumption of steel by the-same per-
centage, i. e, his base period consumption
of steel wlil be 10 tons plus 30% of 10 tons
or 13 tons. Thus he will be permitted to
order for the second quarter of 1945, 80% of
13 tons or 10.4 tons of steel.

(e) This direction does not apply to any
person who will oxder for delivery less than
10 tons of carbon and 2 tons of alloy steel
during the second quarter of 1945.

Issued this 28th day of March 1945.

‘War PropUCTION BOARD,
By J JosepH WHELAN,
Recording Secretary.

[F. R. Doc. 45-43943; Filed, Mar. 28, 1945;
11:16 a. m.]

P4RT 3175——REGULATIONS APPLICABLE TO
THE CONTROLLED MATERIALS PLAN
» [CMP Reg. bA, Direction 3j
TEMPORARY LIMITATION ON THE PURCHASE
OF STEEL FOR MRO DURING THE SECOND
QUARTER OF 1945

The following directions 1s issued pur-
suant to CMP Regulation 5A.

(a) No government agency or institution
shall use the MRO symbol to place authorized
controlled material orders for steel in any
controlied material form for delivery in the
second calendar quarter of 1945 in excess of
80% (by welght or dollar value, whichever it
prefers) of the steel it purchased for MEO
during the second calendar quarter of 1844.
Any agency or institution which has already
placed authorized controlled material orders
by use of the MRO symbol for delivery in the
second quarter of 1945 in excess Qt 80%,
must cancel or reduce the authorized con-
trolled materfal orders by the amount of the
excess.

(b) This direction is required because of
a severe shortage in steel anticipated during
the second calendar quarter. In the absence
of circumstances which cannot now be fore-
seen, this limitation will apply only in the
second quarter and will not be extended be-
yond. The War Production Board urges
everyone to defer all MRO that is possible in
order to conserve steel, and in doing necessary
MRO, to use steel out of existing inventories
to the greatest extent possible.

{¢) Any agency or institution which has
to do essential MRO during the second quar-
ter, which cannot be feasibly postponed, and
which, is prevented from doing so by this

direction, may apply to its local Field Office
of the War Production Board for permission
to buy additional quantities of steel. The
application may be made by letter, Ref: DI~
rectign 3 to CMP Regulation 54, and should
state: (1) the amount of steel it is permitted
to buy and the amount .and type of steel it
requires in addition; (2) the reasons why
the maintenance, repair or operation must be
continued, cannot be deferred, and cannot
be supplied out of ‘inventory; and (3) why
other maintenance, repair or operation can-
not be deferred to provide the needed steel.

(d) Any agency or institution whose quota
has been increased since the second quarter
of 1944 by an application under paragraph
(f) of CMP Regulation 5A may adjust the
amount of steel that it can buy as follows:
It may increase its percentage of steel over
the amount purchased in the second quar-
ter of 1944 by the proportion that its present
quota bears to the quota that it had in

— the second quarter of 1944. For example:

an agendy or institution had a quota of $100,~
000 in the second-quarter of 1944 and pur-
chased 10 tons of steel for essential MRO.
It has since received an increase in quota ap-
plicable to the second quarter of 1945 which
raised its quota to $125,000 (or 25%). In
determining how much steel 1t can buy, it
can increase its base period consumption of
steel by the same percentage,“i. e., its base
~period consumption of steel will be 10 tons
plus 256% of 10 tons, or 1214 tons. Thus it
will be permitted to order for the second
quarter of 1945, 80% of 121; tons or 10 tons
of steel.

(e) This direction does not apply to any
agency or institution which will order for
delivery less than 10 tons of carbon and 2
tons of alloy steel during the second quarter
of 1945.

Issued this 28th day of March 1945,

War FRODUCTION BOARD,
By J. JosEps WHELAN,
Recording Secretary.

{T. R. Doc. 45-4944; Filed, Mar. 28, 1945;
11:16 a. m.]

PART 3201 —MINING
[Preference Rating Order P-56, Direction 2]

TEMPORARY LIMITATION ON THE PURCHASE
OF STEEL FOR MAINTENANCE, REPAIR, AND
OPERATING SUPPLIES DURING THE SECOND
QUARTER OF 1945 '

The following direction is issued pur-
suant to Preference Rating Order P-56:

(a) No producer under Order P-56 shall
use the S-7 alloiment symbol to place au-
thorized controlled material orders for steel
in controlled material forms for delivery in

the second calendar quarter of 1945 In excess-

of 80 per cent-(by  weight or dollar value,
whichever he prefers) of the steel he pur-
chased for maintenance, repalr, and oper-
ating supplies during the second calendar
quarter of 1944 or the fourth calendar quar-
ter of 1944, whichever is the greater. Any
producer who has already placed authorized
controlled material orders by use of the S~7
.symbol for delivery in the second quarter of
1945 In excess of the stated 80 per cent must
cancel or reduce the authorized controlled
material orders by the amount of the excess.

(b) This direction is required because of
a severe shortage in steel anticipated during
the second calendar quarter. In the absence
of circumstances which cannot now be fore-
seen, this limitation will apply only in the
second quarter and will not be extended be-
yond. The War Production Board urges all
producers to defer purchases of maintenance,
repair, and operating supplies during the
second quarter as far as possible in order
to conserve steel and during that period to
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use steel. out of existing inventorles to the
greatest extent possible,

(c) Any producer who has essentlal re-
quirements of steel for maintenance, ropair,
and operating supplies for the stcond quar«

“ter which cannot be feasibly postponed and

whose mining or smelting operations will
suffer from the limitations of this direction,
may apply to the Mining Division, War Pro-
duction Board, Washington 25, D. C., for
permission to purchasc additfonal quanti-
ties of steel. The application may be macde
by letter, Ref: Direction 2 to Order P-668 and
should state (1) the amount of steel he is
permitted to buy under this direction, (2)
the amount and type of stoel he rejuires
in addition in terms of tons of carbon and
alloy steel, (3) the reasons why the uce of
stcel for maintenance, ropalr, or operating
supplies cannot be deferrcd and cannot be
supplied out of inventory, and (4) why the
use of steel for other maintenance, repalr,
or operating supplies cannot be doferred to
provide the needed steel.

(d) This direction does not apply to any
producer who will order for delivery during
the second quorter of 1945 less than ten
tons of carbon and two, tons of alloy steel
nor to foreign producers who have recelved
specific allotments on Form WPB-2037. The
latter allotments will be subject to individ-
ual adjustments by the Mining Division.

Issued this 28th dey of March 1945,

WaR PrODpUCTION EOARD,
By J. JoserH WHELAN,
Recording Secretary.

{F R. Doc. 45-4946; Flled, Mar. 28, 1046:
11:17 a. m.]

Part 3216—DMATERIALS ENTERING INTO THE
OPERATION OF TRANSPORTATION Sys-
TEMS

[Preference Rating Order P-142, Dircction 7]

REDUCTION IN SECOND QUARTER STEEL
ALLOTMENTS

The following direction is issued pur-
suant to Preference Rating Order P-142:

(a) Because of a severe shortage of stool
in controlled material form avallable.for al
lotment durlng the second quarter of 1946
it Is necessary that use of steel for all pur«
poses, including MRO, be reduced during
that quarter. This applies to all MRO users
under CMP Regulations 5 and 64, and also
to operators of transportation systomis under
Order P-142 pursuant to the provisions of
this direction.

(b) No operator may use the CMP allot«
ment symbol T-7 to get more steol (except
rail and track accessorles) for delivery in the
second calendar quarter of 1946 than 80%
of such steel authorized for purchase by him
during the fourth calendar quarter of 1944
under paragraph (¢) (2) of Order P-142,,

(e) It 1s urged that all operations tinder
P-142 requiring steel be deferred as far as
possible in order to conserve steel, and that
operators use steel out of existing inventories
to the greatest extent possible,

(d) Where essential operations under P-
142 cannot be feaslbly postponed and an op-
erator is prevented from carrying them on
by this direction, he may apply in writing
to the War Production Board, Transportn-
tion Equipment Division, Washington 26, D.
C., for permission t6 buy additional quan-
titles of steel. This application must show
(1) the amount of steel he i3 permitted to
buy and the amount he requires; (2) why
the maintenance, repair or other operation
must be continued, cannot be deferred and
cannot be supplied out of inventory; and (3)
why other maintenance, repair or operations
cgmlnot be deferred to provide the neceded
stee!
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(e) This direction does not apply to any
operator who will order for delivery less than
ten tons of carbon and two tons of alloy
steel during the second quarter of 1945,

Issued this 28th day of March 1945.

‘War ProDUCTION BOARD,
By J. JosepE WHELAN,
Recording Secretary.

[F. R. Doc. 45-4948; Filed, Mar, 28, 1945;
11:16 a. m.]

ParT 3287—CGOVERNMENT SERVICES
{Preference Rating Order P-141, Direction 1}

TEMPORARY LIMITATION ON THE PURCHASE
OF STEEL FOR AIRO DURING THE SECOND
QUARTER OF 1945

The followmng direction 1s i1ssued pur-
suant to Preference Rating Order P~141,

(a) Because of a shortage of steel in con-
trolied material form during the second cal-
endar quarter, the War Production Board
urges operators to defer,all MRO that is pos-
sible, and in doing necessary MRO, to use
steel out of existing inventories to the great-
est extent possible. In the absence of cir-
cumstances which cannot now be foreseen,
this limitation will apply only in the second
quarter and will not be extended beyond.

(b) No operator shall use the CMP Allot-

ment Symbol MRO-P-141 to place orders for
steel for delivery in the second calendar
quarter of 1945, in excess of 80%5 of the stecl
he purchased for MRO during the second
calendar quarter of 1944. Any operator who
bas already placed authorized controlled ma-
tenial orders by use of the MRO symbol for
delivery. 1n the second quarter of 1948 in
excess of 80%, must cancel or reduce such
authorized controlled material orders by the
amount of the excess. This cancellation-or
reduction must be made at once, unless the
operator finds it necessary to apply for re-
lief in accordance with paragraph (¢). Such
application for relief must be made within
5 days of the date of this direction, and upon
recelpt of grant or denial of the application
by the War Production Board, the cancella-
tion or reduction, if any, then required, must
be made at oncé,
"" (c) Any operator who has to do essential
MRO during the second guarter which can-
not be postponed, and who iIs prevented from
doing so by ihis direction, may epply to the
War Production Board, Washington 25, D. C,,
for permission to buy additional quantities
of steel. The application may be made by
letter, Ref: Direction 1 to Preference Rating
Order P-141, and should state: (1) the
amount of steel he, is permifted to buy and
amount and type of steel he requires in ad-
dition; (2) the reasons why the maintenance,
repair or operation must be continued, can-
not be deferred, and cannot be supplied out
of inventory; and (3) why other mainte-
nance, repair or operation cannot be de-
ferred to provide the needed steel.

(d) This direction does not apply to any
operator who will order for delivery less than

10 tons of carbon steel and less than 2 tons-

of alloy steel during the second quarter of
1945,

Jssued this 28th day of March 1945.
‘War ProbucTION BOARD,

By J. JosepE WHELAN,
Recording Secretary.

[¥. R. Doc. 45-4947; Filed, Mar. 28, 1945;
11:16 a. m.] -

No.63——7

PART 3290—TEXTILE, CLOTHING AND
LEATHER

[General Conservation Order 24-310, Gen,
Direction 17}

MILITARY QUALITY SOLE LEATHER I BUIT
PIECES

The following general direction is is-
sued pursuant to General Conservation
Order M-310:

No person may use any butt plece which
has been cut from manufacturers' leather
crops, backs and bends or from manufac-
turers’ Lends-for-repair and twhich contains
any military quality outcrcole, midcole or
innersole leather unless such military quality
leather hns first been removed and cet aside
for delivery and use on milftary orders.,

Issued this 28th day of March 1945.

WAR ProDUCTION BOARD,
By J. JOSEPH WHELAN,
Recording Secretary.

[F. R. Doc. 45-4015; Filed, Mar, 23, 1845;
11:16 a. m.}

PART 4500—PowER, WATER, Gas ArD
CENTRAL STEAXY HEAT

[Ttilitles Order U-1, Dircctlon 4)

LIMITATION: ON SCHEDULING OF STIEEL PIPE
FOR DELIVERY IN SECOND QUARTZR 1845

The following direction is issued pur-
suant to Utilities Order U-1.

(a) Quantity of steel pipe permitted to be
purchased. Notwithstanding paragraphs (¢),
(e), (f) and (g) of Utllitles Order U-1, any
producer who has echeduled or who may
echedple for delivery in the second calendar
quarter of 1845 for malntenance, repalr or
minor plant additions, any steel pipe other
than steel tubing for bollers and heat ex-
changers shall conform to the following re-
quirements:

(1) The delivery of steel pipe on the de-
livery dates specified on the producer’s crder
will not cause the producer’s inventory of
steel pipe of the size and type ordered to ex-
ceed o practical working minimum., Such
practical working minimum inventory ehall
be the smallest quantity of that slze and
type of pipe which a producer, esercising
prudent operating judgmeont, conslders neces=
sary to render service at minimum standards,
but in no case may exceed ninety days re-
quirements at current rate of uce,

(2) The preducer will not cchedule steel
pipe for delivery in the cecond calendar
quarter of 1945 for maintenance, repalr or
minor plant additions (CAP allotnfent sym-
bol U-9) in excess of 20 percent (by welght
or dollar value, whichever the producer pre-
fers) of the stecl pipe for maintenance, re-
pair and minor plant ndditlons delivered to
the producer in the yenr 1844,

(b) Effect of this direction on orders ol-
ready placed. Any producer who finds that
its schedules for the dellvery of steel pipo
subject to paragraph (a) call for deliverles
In excess of the quantities permitted, must
immediately reduce its orders on suppliers to
the extent neceszary to conform to the iimi-
tatlons set by paragraph (a).

(c) Ezceptions. (1) If o producer’s prop-
erty has been damsged by acts of the public
enemy, sabotage, explosion, fire, flocd, storm,
or similar contingencles, it may exceed the
restrictions of paragraphs (a) and (b) anbove
to the extent necessary to repair the damage.

(2) This direction does not apply to any
producer who cchedules less than 10 tons of
steel pipe for dellvery during the fecond
quarter of 1945.

(d) Appzals. Any producer affected by
this Direction 4 to Utilitles Order U-1 may
appeal by letter to the Office of War Utilities,
War Froduction Board, Washington 25, D. C.,
Ref.. Dir. 4 to U-1.

(c) Ezrpiration daete. Unless otherwise pro-
;‘éggd, this direction vill explre on June 39,

AJe

Issued this 28th day of March 1945,
‘War PropucrioN Boagp,

By J. JosErE WHELAN,
Recording Secretary.

[P. R. Doc. 45-4949; Piled, Mar. 23, 1345;
11:27 a. m.}

Chapter XI—Ofiice of Price Admimstration

PART 1305—ADMINISTRATION
[Supp. Order 45, Amdt. 15]

‘WQaoD PIPE

A statement of the considerations
accompanying the issuance of thms
amendment, issued simultaneously here-
with, has been filed with the Division of
the Federal Register.

Section 130559 (a2) (3) of Supple-
mentary Order No. 45 is amended by
:tjddmg thereto the following commodi-

es:

2fachine banded wood preszure pipe.

Wire-wound wood pressure pipe.

Continuous stave wood pipe.

Solld kored wood pressure pipe, machire

banded or wire-wound.

Yood ltned pressure pipe.

This amendment shall become effec-
tive April 2, 1945.

Issued this 23th day of Margh 1945.

CHESTER BOWLES,
Admmstrator.

[P. R. Doec. 45-4833; Filed, Mar. 28, 1945;
11:45 8. m.}

Part 1340—F0EL
[24PR 183, Amdt. 26]

BITGZINOUS COAL SOLD FOR DIRECT USE 2S
EUNKER FUEL

‘ A statement of considerations involved
In the issuance of this amendment, 1ssued
simultaneously herewith, has been filed
with the Division of the Federal Register.

Section 1340.313 (f) (4) 15 amended
to read as follows:

(4) Formulae for addition of excess
coal and transportation costs to base
delivered cost. When the delivered cost
1. 0. b. cars of bunker coal exceeds $5.10
per gross ton for Grade A coal, $6.60 par
gross ton for Grade B coal, and $6.50
per gross ton for Grade C coal at a lower
loading pler or $6.75 per gross ton for
Grade A coal, $6.65 per gross fon for
Grade B coal, or $6.55 per gross fon for
Grade C coal at an upper loading per
on sales to foreign vessels; or $6.81 per
gross ton for Grade A coal, $6.71 per
gross ton for Grade B coal, or $6.61 per
gross ton for Grade C cozl at a lower
loading pler or $6.86 per gross ton for
Grade A coal, $6.76 per gross ton for
Grade B coal, or $6.66,per gross ton for
Grade C coal at an upper loading pier

-
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on salés to domestic vessels, the supplier
may add the excess to the applicable
maximum price on & weighted average
basis. Delivered cost includes only the
applicable maximum f. o. b, mine price
per gross ton plus the rail rate to the
loading pier: the pocket charge and trim-
ming charge may not be mcluded.

This amendment shall become effec-
tive April 2, 1945.

Issued this 28th day .of March 1945.

CHESTER BOWLES,
Admenstrator

[F R. Doc. 45-4961; Filed, Mar. 28, 1945;
11:45 a. m.]

PART 1364—FRESH, FROZEN AND CURED
MEeAT AND FIsH PRODUCTS

{RMPR 148, Amdt. 22]
DRESSED HOGS AND WHOLESALE PORK CUTS

A statement of the considerations in-
volved in the issuance of this amendment
has been issued simultaneously herewith
and filed with the Division of the Federal
Register.

Revised Maximum Price Regulation
No. 148 is amended in the following re-
spects:

1. Section 1364.22 (g) (3) 1s amended
by the addition of the following sentence:
“On sales to war procurement agencies,
$0.50 per hundredweight may be added to
the above prices for dressed hogs.”

2. Items 1, 2, 3, 4, 5, 6, 14 and 19 of
Schedule I (h) of § 1364.35 are amended
to read as follows:

Fresh, frozen, cured add smoked | Weight
ftems (pounds) | Frice

1, Wiltshires ed .} 20.75

2, Wiltshires—scalded, frozen In
sacks.  _ leeceanan 21.00

3. Overscas hams: Regular—shank- | 8-10..____- 3275
less (96 hour smoke, long cure, | 10-14...... 32.00
wmpa&)ed in muslin, Packe
{1’1 s)t—C. Q. D. specifica- | 14-18._.._. 31.00

ons).

4, Overscashams: 8kinned—shank- | 8-16....... 35.25
Iess (96 hour smoke, long | 10-14...... 34.50
cure, wrapped in muslin, | 14-18.___.. 33. 50
Packed In salt—C. Q. D. spec- A
ifications).

= §, Export hams:~ Regular—shank | Under 12..| 20.75
on (98 hour smoke, long cure, | 12-16....... 29.00
notwrapped. Packedinsalt— | Over 16...] 28.00
F, 8. C. C. specifications).

6. Export hams: Skinned—shank | Under 12..{ 32.00
on (86 hour smoke, long cure, | 12-16.__... 31.25
not wrapped. Packedinsalt— | Over 16...| 80.25
F. 8. C, C. specifications).

14, Overseas bacon, (Fancy tnm- { Under 10..] 27.00
med, T'ype 2, smoked 96 hours, | 10-14...... 25.00
Dry salt cured, wrapped in { 14-18...... 24.50
muslin, Packed in salt—C.

Q. D, specifications).
19, Pork sausage, fresh or frozen:
Bulk. 27.00
In artificial casings. 23,00
In hog casings. 30.00
In sheep casings s 32.00

3. Schedule IIT of § 1364.35 1s amended
by the addition of paragraph (j) to read
as follows: - ~

(j) For freezer shrinkage on all fresh
or green wholesale pork cuts, including
“Wiltshires, scaled, frozen in sacks”, soid
frozen at frozen weights to war procure-

19 F.R. 1996, 3083, 11076; 10 F.R. 703, 2095,
2614,

4

ment agences, to licensed ship suppliers
(as defined 1n § 1364.452 (0) (9) of Re-
vised Maximum Price Regulation No.
169) or to ship operators (as defined in
§ 1364.452 (0) (9) of Revised Maximum
Price Regulation No. 169) $0.25 per hun-
dredweight.

4. Schedule IV (¢) of § 1364.35 is
amended by the addition of -subpara-
graph (8) to read as follows: ,

(8) For freezer shrinkage on all fresh
or green dressed hogs sold frozen af
frozen weights to war procurement
agencles, $0.25 per hundredweight may
bhe added.

This amendment shall become effec-
tive March 27, 1945.

Issued this 27th day of March 1945.

CHESTER BOWLES,
Adminstrator

[F. R. Doe, 45-4929; Filed, Mar. 27, 1945;
4:156 p. m.]

PART 1426—W0O0D PRESERVATION AND
PRIMARY FOREST PRODUCTS

[2d RMPR 313, Amdt. 2]
VENEER LOGS

A statement of the.considerations in-
volved in the issuance of this amend-
ment, 1ssued simultaneously herewith,
has been filed with the Division of the
Federal Register.

Séction 10 (f) 1s amended to read as
follows:

(f) Those buying plants which, have
been -authorized to purchase precision
veneer logs under Article II must file a
copy of each invoice with the Office of
Price Administration District Office
?earest the point of production of the
0gs.

This amendment shall become effec~
tive April 2, 1945.

Issued thas 28th day of March 1945,

CHESTER, BOWLES,
Admanistrator

{F. R. Doc. 45-4952; Filed, Mar. 28, 1945;
11:45 a. m.]

Chaptey XIX—Defense Supplies Corpora-
tion

[Reg. 6, Amdt.]

Part 7005:—M1p-CONTINENT CRUDE CoM-
PENSATORY ADJUSTMENTS

Regulation 5'as amended (9 F.R. 5380)
is further amended by substituting for
§ 7005.5 thereof the following:

§ 7005.5 Amount of compensatory ad-
gustments. The claim with respect to
any shupment shall be 1n the amount per
barrel specified in the schedules at-
tached hereto, subject, however, to
changes 1n rates or adjustments as pro-
vided theremn. The quantity with re-
spect to which claim may be made on
any shipment under Schedules A, B and
C attached hereto shall be the number

19 FR. 5344, 14836, 10 F.R. 622.
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of barrels upon which rail freight is
paid, and oh any shipment under Sched-
ule D attached hereto such quantity
shall be the number of barrels unloaded
at destination.

This amendment shall become effec-
tive as of December 4, 1943.

2. Regulation 5 as amended is further
amended by substituting for paragraph
(c) of § 7005.2 thereof the following:

(cx If made urder Schedule A.

(1) Such shipment is made solely by
tank car directly from such point of
origin to such pownt of destination shown
on such schedule;

(2) Such shipment is commenced from
such point of origin shown in the appli«
cable part of such schedule on or after
the effective date designated therein for
shipments from such point of orlgin:

(3) The freight on such shipment is
paid direct to the railroad carrier by
such person; or

3. Schedule A, as amended April 10,
1944, is hereby rescinded and the at-
tached Revised Schedule A is {ssued in
lieu thereof.

This amendment shall become effec-
tive as of April 10, 1944,

4, Regulation 5 as amended is further
amended by substituting for paragfaph
(f) of §7005.2 thereof the following:

(f) If made under Schedule D:

(1) Except where pipe llnes are used
to transport crude to barge loading
pomts mn District Three or to transport
crude over alternate routes as indicated
on Schedule D, such shipment 1s made
solely by barge from such point of origin
to such point of destination shown on
such schedule;

(2) Such shipment is commenced
from such point of origin shown on such
schedule on or after April 10, 1944;

(3) Except where crude 1s transported
in such person’s barges, the freight on
such shipment is paid direct to the car-
rier by such person.

This amendment shall become effec-
tive as of January 1, 1945,

(Sec. 5d of the Reconstruction Finance
Corporation Act, as amended, 52 Stat.
212, 54 Stat. 573; 15 USC 606b; Defense
Supplies Corporation Charter, 6 F.R.
2972)

DEFENSE SUPPLIES CORPORATION,
By SamMuEL H. SABIN,
Ezecutive Vice President.

REVISED SCHEDULE A

Compensation to be paid by Defenso Sup-
plies Corporation on rail movements of Crudo
from points of origin in District Threoo to
refining points in District Two.

PART I—WEST TEXAS

The following listed rates of compensation
(shown in dollars per barrel) aroe applicable
to shipments commenced from poilnt of
origin on or after April 10, 1944, excopt the
rates designated by single asterisk (*), which
apply to shipments commenced on or,aftor
July 25, 1944, and the rates designated by
double asterisks (**), which apply to ship-
ments commenced on.or after July 31, 1044.
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PART I—WEST TEXAS—continued

Ongin
Destination Level-| Mig- | e
land, | land, |Camey,
Tex. | Tex. | Tex.
-$0. 8074
1.079)
4953
L7603
L7003
8074
l.%ggﬁ
1: 7351
L8074
1.110L
L078)
.%ﬁ
wd
13
1,101
d, Ok . 807
Cleves (Cmcmnatl), Ohwo._..| .956¢] 1. 1.0433
Coffeyville, Xaus. 8074
Cushing, Okla__ L6520
yril, O . 8074
Detroit, Mich 1,067
rumnight, O . 8074
Duncan (Becket S22 .T252 8074
Dupo (East St, Lows), TIL. L6067 {-.62744 .G85
I. Chieago, Ind. ... L6635 .8239 7351
‘E. &t. Lows, Il .6785
Ildnmdquans
Elsie, Mich_____
Enid, Ok
eld,
I'md]av, Ohio.
TFiat Rock (’I‘renton), Mi
Gamet.
Gmnﬁeld Ok
rand
Heath, Oh

T ndpots (Fodk Taiand)
In n.napo 1s ol y E
dna i (Roas Tsiand) .S058 | L9414 014
"I ndisnapolis S|
Y 2fre o1z e coos | on 123
Falamazoo, Mich o oo o608 | L0279 | 1.0470
Jansas City, Kans_. - 60921 .6608 L5803
Y=atonia, Ky.... L0564 | L0236 | 1.0433
Tawrenceville, I .78 | .85 875
Lemont, 111 L0035 | . L7351
.9736 | 1.0408 | 2.0408
6635 | .8239 . 7351
L6321 (83 JE50
8446 | L8951 L9161
56611 .5711 L8011
1.2405 | .3076 | 1326
LG018 | 1.0590 | 1.0730
Mt. Vernon, Ind.__ Reiivid Y R e L4
-Muskegon, Mich. L6693 | L1370 | 1.1570
Neshville, Tenn._. 834 | L7384 L8054
Neodesha, Kans._ .7358 1 .7408 8074
OXlahoma City, O. SR | .78 .6520
Pana, ... LT3} L8239 .B8433
Philllpsbuxg, Kans_ 1.1398 { 1.1914 | 1.2114
Ponca City, Okla.. L7024 ] (7874 W08
L7358 | 7874 L8074
12056 | L2106 | 1.23¢
.7878 | .855 .87
.7878 | .855 875
12405 | 1.3076 | 13278
1,2405 | .3076 | 1.3%6
.6635 | .7308 - 4500
JR24 | L9408 L8074
B 11203 L2736
86191 .0135| .9335
L824 | L7874 L8074
Toledo, Obio__.__.____ ~}-1.0108 | 1.6779 | 1L.0%0
Trenton, Mich. (Earbart)....| .2308 ] L0479 1 1053
Troy, Inde o oceeeeeaem 7 B34 6034
**»7Troy, Ind. .
Tulsa, Okl
West Branch, Mich__
thiltning, Ind.._
Wi
W,ood%xver,
Wynnewood, Ok!

PART O—SHIPMENTS TO SHEBOYGAN, WISCONSIN

The*following listed rates of compensation
are applicable to shipments commenced from
point of origin on or after July 8, 1944,

Compensation (shown in dollars per barrel)
Pomnt of origin:

Alce, Tex $0. 4505
Athens, Tex. 2 R 4534
Austwell, Tex. 4505
Bsear Creek, La .3824
Bentonville, TeX—caacmmam- ———— 4505
Blenville, La. .308%

PART II—S!!!PL!}:NN TO EHELOYGAN, WISCON-

sov—continued
Compensation (shown in dollars per barrel)—
Continued

Point of corigin—Continued,
Boling, Tex £0.4505
Bunker, La .3834%
Carthage, Tex. 4581
Dixon, Tex 458%
Edgewood, Tex. 4534
Elton, La «4503
¥ylau, Tex. «453%
Fruitvale, TeX comcmraacmcna. ——— +4538%
Grapeland, Tex . 333%
Greenville, Tex. o 45
Haslam, Tex. .388%
Joaquin, Tex, .388%
Lavernia, Tex «4505
Logansport, La. .3£8%
Nlineola, Tex. .453%
Nordhelm, Tex 4503
Texarkana, Tex. .458%
Thrall, Tex. 4105
Tyler, Tex. 458%
Victoria, Tex »4505
‘Winnsboro, Tex. .45%%
TWocdbine, Tex 4584

PART II--SHIPMENTS TO TOLXLO, OHIO

The following listed rates of compencation
are applicable to shipments commenced from
point of origin on or after July 24, 1844,

Compensation (shown in dollars per barrel)
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Norz: The rates contained in this Schedule
A are baced in part upon tank car toriff rates
batwieen the paints Usted. In the event of
any change in such tariff rates, Defense Sup-
pUes Corporation reserves the right to make
corresponding adjustments In the rates Hsted
above, effective from the date of the tariff
change.)

[Reviced Echedule A, Amdt. 1]

Part II of Revised Schedule A, Ship-
ments to Sheboygan, Wisconsin, is hereby
amended by adding the following paints
of origin and rates of compeansation:

Compensation (shown in dollars per barrel)

Polint of crigin:
Needville, Tex. $£0.4593
Dunge, Tex 4505
Waskom, Tex. .453%

With respect to shipments from Nzed-
ville, Texas, this Amendment? 1 to Revised
Schedule A shall bzcome effective as cf
October 18, 1844, 7ith respect to ship-
ments from Runge and YWaskom, Texzs,
this Amendment 1 {o Revised Schedule A
shall become effective as of Dacembar 7,
1844.

[Sehedule €, Amdt. 1]
The following listed rates of compen-

Polnt of erlgin: ¢o.0302  Sation (shown in dollers per barrel) are
Gayhill, Tex o302 applicable to shipments commenced from
Perkins, La .9202 point of origin on or after June 9, 1844.

L d
Orizins
Destinatiens Chatham,
" N Maneilly < 3 | Cedy, Zate
Casper Riscrton end Luak Tﬁ%ﬁ?ﬁf& gnd Franni.
West Branch, Mich, $1.2570 $LL50 $§1.2533 $1.2103 SLI0ED
MMinncapolis and §t. Poul Parly Minn,.... et 4 Paier g Painsy g 2719 2529

{Schedule D, Amdt. 1]

Schedule D of Mid-Continent Crude
Compensatory Adjustments Regulation
5, as amended April 10, 1944, is hercby
amended to include the following table,
entitled “Movements from Gibson'’s
Landing, Louisiana” Thelisted ratesof
compensation (shown in dollars per bar-
rel) are applicable to shipments com-
menced from point of origin on or after
June 1, 1944,

MOVEMENTS FROM GIDSONS LANDING, LOTIZIANA

B . Afoximum

< arce ole | COmpCRae
Destinatton perbaral | then pez
Lol

L e I

ville, Ky. ) £0°8 .

gleve%. Oll:by - oland .ﬁjg
- .u—.!

Catletisbure; 6 ey

L2015 %3

Newpurt. Ohby......... — Wi 3504

Ohio-Penn Statd Line.. - L0703 4515

Wood River, Il....... 51 #1561

}z&uézkont, ae .@ o3
41} Py I acd

ARSI I——— K i

[Schedule D, Amdt. 2]

Schedule D of Mid-Continent Crude
Compensatory Adjustments Regulation 5,
as amended April 10, 1844, is hereby
amended to designate as an alternate
route to Lemont, Dlinois, shipment by

barge to Wood River, Tilino:s, and thence
by pipe line to Lemont. When such zl-
tzrnate route is used, the maximum com-
pznsation par Barrel shown on Schedule
D for movements to Lemont, Illinozs, shall
bz reduczd 3.2¢. This amendment shall
bz applicable to smpments over the alter-
nate route commenced from Wood River,
Ilinoils, on or after January 1, 1945,

[P. B. Doc. 4548C6; Filed, Mar. 27, 1945;
10:30 2. m.]

TITLE 46—SHIPPING
Chapter I—Coast Guard: Incpaction and

szgation
Subchapter D—~Tank Vessels
ArterpuEnTs TO Rreutarions
Correction

In Foederal Rezister Dacumenft 45—
4€81, appearing at page 3136 of the issue
for Saturday, March 24, 1945, under
Part 30 the word “liquified” in Class 1
and Class 2 of § 30.3 (r) (2) should read
“liquefied” Under Part 31 the reference
to § 31.71-1 in paragravk 1 should read
“8 31.7-1"+ in paragrapa 7 the reference
to §323-2 (a) should read “$31.3-2
(a)" In paragraph (0} of §31.1-1, an-
pearing in the third column of poge
2137, the word “liquified” should read
“Hquefied”
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Chapter III—War Shipping
Admmstration

Part 302—ConTRACTS WITH VESSEL OWN-
ERS AND RATES OF COMPENSATION RELAT=
ING THERETO

[G. ©. 13, Supp. 2]

SPECIAL REQUISITION BAREBOAT CHARTER FOR
DRY CARGO AND TANK VESSELS

§302.62 Special requisition bareboat
charter for dry cargo and tank vessels.
The Administrator, War Shipping Ad-
ministration, adopts the following stand-
ard form of special bareboat charter for
dry cargo and tank vessels; chartered
by the United States of America, acting
by and through the Admmstrator, to be
known as “Warshipdemise (Special)”,
consisting of two parts, designated, re-
spectively, Part I and Part II, reading a8
follows:

Form No. 103A Contract No, WSA —
WARSHIPDEMISE (SPECIAL)

WAR SHIPFING ADMINISTRATION

REQUISITION BAREBOAT CHARTER FOR CARGO AND
TANR VESSELS

Whereas, pursuant to Section 9802 of the
Merchant Marine Act, 1936, as amended, and
the President’s Executive Order No. 9054, as
amended, tHe Administrator, War Shipping
Administration, has requisitioned the use of
the Vessel on a bareboat basis; and -

‘Wheress, the Administrator, War Shippin
Administration, tendered to the Owngr a req-
uisition bareboat charter in the form known
as “WARSHIPDEMISE (Rev.)—¥Form No. 103
(Rev.)"” and the tendered charter provided in
Clause B of Part I thereof that the right to
modify or thange the terms of the charter
was reserved if the charter was not executed
by the Owner and delivered to the Charterer;
and

Whereas, upon receipt of such tender the
Owner falled to accept the charter or the rate
of hire or valuation therein orovided for; and

Whereas, the Owner has refused and falled
to agree or otherwise indicate that the terms
and conditions of the.charter would be appli-
cable to the operation of the vessel pending
a judicial determination of the rate of hire
and total loss value, has further falled to agree
or indicate that such charter terms and con-
ditton conform with the provisions of Section
902 of the Merchant Marine Act of 1936, and
has asserted that such tender is not in con-
formity with said section 802; and

‘Whereas, the Administrator has found, in
view of the above-recited and other circum-
_stances, that 1t is essential that the charter
Previously tendered be modified so as to con-
form with the provisions of this modified
charter in order to facilitate the operation
of the vessel in the prosecution of the war
and to minimize legal and other controver-
stes with respect thereto.

Now, therefore, pursuant to said Section
902 and pursuant to the above-stated reser-
vation of rights, the Administrator, War
Shipping Administration, hereby transmits
to the Owner this Charter, consisting of Part
I and Part IT, setting forth the terms which,
in the Administrator’s judgment, should
govern the relations between the Charterer

and the Owner and a statement of the rate-

of hire which, in the Administrator's judg-
ment, will be just compensation for the.use

of the Vessel under the terms of this Charter,,

all efiective from the date of delivery of the
Vessel hereunder:

Requisition Bareboat Charter, dated as of
———————————— 194:_ between
Address
Owner of the SS/MS (herein.

called the “Vessel”), and United States of

America, acting-by and through the Admin-
istrator, War Shipping Administration,

“Charterer, the terms of the Charter being as

Iollows: -
PART L

The Vessel’s particulars.on which the rate
of hire and valuation have been based, in
part, by the Administrator are as follows:

Deadwelght capacity as-defined in Clause 183,
Part IT Classed =

Bale capacity of refrigerated cargo space, as
represented by the Owner, exclusive of ship’s
stores and space installed by or at the ex-
pense of Charterer
Year Built cuble feet o .

CrAUSE A. Period of Charter. From the time
of delivery to the time of expiration of the
voyage current at the end of the emergency
proclaimed by the President of the United
States on May 27, 1941, Provided, That the
Charterel may terminate this Charter at any
time upon (15) fifteen days’ notice In ad-
vance to the Owner.

CrAUSE B. Hire. 'The Owner is hereby given
an election either (I) to accept the rate
of hire hereinafter set forth in Option I,
which states the rate which in the Admin-
istrator’s judgment -will be' just compensa=~
tion for the use of the Vessel under the terms

‘of this Charter; or (II) to decline to accept®

such rate of hire and to have the amount of
Just compensation judicially determineg. If
the Owner elects Option I, hire at the rate
therein stated shall be paid by the Charterer
to the Owner in the manner provided in
Part II. If the Owner does not accept the
rate of hire set forth in Option I, the right
of the Owner to recover just compensation
under Section 902 of the Merchant Marine
Act, 1936, as amended, shall not be im-
paired or prejudiced either by the execution
and delivery of this Charter, or by the ac-
ceptance of 75 per centum of the rate of
hire sef forth.in Option I. Where Option I
applies the Charterer reserves =all rights
which it may have to readjust or redetermine
:lge rate of hire at any- time after.July 1,

45, -

Option I. The hire shall be §—ooeo___
per calendar month orpro rata for any por~
tion thereof subject to adjustment as herein
provided, Unless otherwise stated in Clause
J of this Part I, the rate provided for herein
is predicated upon the Vessel being delivered
hereunder In Class A-1 American Bureau
of Shipping or equivalent, tight, staunch,
strong, and in every respect seaworthy, serv-
iceable and fitted for service for a vessel of
her size, type and description. In the event
that the Charterer is required to make any
expenditures at or any time after delivery
of the vessel by reason of the vessel’s fatlure
upon delivery to meet with such.standards,
the full cost of such expenditures may be
deducted by the Charterer from the charter
hire accruing hereunder. The Charterer may
also withhold from the Owner such charter
hire as it deems necessary to protect itself
agalnst anticipated costs for which it may
amake deductions as aforesaid, and in such
event, the amount of ‘the charter hire pay-
able as provided for in Option II hereof shall
be adjusted by reducing the stated charter
hire by the amount of such withholding,

Option II. The Charterer shall pay. fo the
Owner just compengation, to be judicially de-
termined pursuant to the provisions of Sec-
tlon 902 of the Merchant Marine Act, required
under the terms of this Charter, and, sub-
Ject to the Charterer's reservations as to re~
adjustment or redetermination of the, rate
of hire, tht Charterer shall*'pay on account
of just compensation a sum equal to 75 per
centum of the hire otherwise payable under
the terms of this Charter, as the same may
from time to time be due under the terms
of this Charter, and the Owner shall be en«
titled to sue the United States to recover
such further sum as.added to such 756 per

.ance agalnst such loss or damage,
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centum will make up such amount ag will

.be just compensation.

Time of election between options. Tho
Owner shall elect betweon Option I and
Option II at the time the Owner sipns this
Charter. In the event of the Ownot’s falluro
to elect Option I at the time of signing, or if
the Owner fails to execute and deliver this
Charter or advise the Charterer of its rejoc=
tion within 30 .days .of the recoipt of thig
Charter, Option IXI shall apply,

Rate revision (Option I only). At any
time after July 1, 1946 but not more often
than every 12 months thereattor, either party
may request a redetermination of the rato of
charter hire upon ninety (90) days' writton
or telegraphic notice to the other. If a reo«
vised rate is determined and agreed upon
within such 90-day perlod, it shall become
effective as of the date specified in tho dotor-
mination and shall continue for the balance
of the period of this Charter, subject to
further redetermination in accordance with
the provisions of this Paragraph: If a ro«
vised rate {s not determined and agréed upon
within any such 90-day perlod, then the rato
of hire in effect at the time of such noticd'
shall apply only until noon (EWT) of tho
day after the end of such 90-day berlod, and
the Charterer shall make & redetermination
of {the rate of hire, as to which the provisions
of Optlon II of this Clause B shall apply for
the balance of the period of this Charter. A
change in the rate of charter hire under this
paragraph shall ngt terminate the perlod
of or otherwise modify the provisions of this
Charter.

Crause C. Valuation. In the event of losy’
or damage to the Vessel due to the opora-
tlon of a risk assumed by the Ohartorer
urder the terms of this Charter, the Charteroer
shall pay to the Owner just compensatibn, to
Jbe judiclally determined under Section 902
of the Merchant Marine Act, 1936, as
amended, for such loss or damage, to the
extent the person entitled thereto is not re-
imbursed therefor through policies of insur-
In such
event the amount of just compensation shall
be determined and fendered by the Chartoror
as soon as practicable after the loss or damage,
but if the amount of just compensation so
determined is unsatisfadtory to thd person
entitled thereto, the Charterer shall pay to
such person 75 per centum of the amount so
determined, and such person shall be éntitled
to sue the United States to recaver such
further sum as, added t6 sald 76 per contum,
will make up such amount as will be just
compensation theérefor, in the manner pro-
vided for by section 24, paragraph 20, and
section’145 of the Judicial Code (U. 8, O, 1934
Edition, title 28, secs. 41, 260).

The foregoing provisions of this Olauso
shall not be applicable if the Vessel {s subjeot
to the provisions of Section 802 of the Mer«
chant Marine Act, 1936, as amended. For the
purposes of this Charter and dny insurance
undertaken by the Charterer, any such Ves«
sel shall be valued as of the date of loss at
the actiial depreclated construction cost of
the Vessel (together with the actual deprecle
ated cost of capifal improvemonts thereon,
but excluding the cost of national-défense
features), less the depreciated amount of con-
struction-differential subsidy theretofore
paid incldent to the construction dr recondi~
tlioning of such Vessel, or the falr and reason-
able scrap value of such Vessel ag determined
by the Charterer, whichever is greater. In
computing the depreclated value of the Vese<
sel, depreciation shall be computed on tho
Vessel on the schedule adopted by the Bureau
of Internal Revenue for income tax purposes.

By mutual agreement the valuation pro-
visions of the above paragraph may be stipor«
seded as of the date of loss or any .other
mutually agréeable date in the event that
the Charterer.shall adopt any plan with ro«
spect toreplacement of vessels whioh s ap«
plicable to this Vessel.
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CLAUSE D. Port of delivery.

CraUsE B. Time and daie of dclivery.

Cravse F. Port of redelivery. Port of de-
livery, unless otherwise agreed.

CLaUSE G. Notice of redelivery. The
Charterer shall give not less than fifteen
(15) days’ written or telegraphic notice.

Crause H. Uniform terms. This Charter
consists of this Part I and Part IT attached
to Part I of this Charter. Unless in this Part
I otherwise expressly provided, all of the
provisions of Part II shall be part of this
Charter as though fully set forth in this
Part L.

-CravusE 1. The execution and delivery of this
Charter shall be without prejudice to any
rights which the Charterer may have to requi-
sition the Vessel for use upon termination of
this CHarter.

Crause J. Special provisions.

In witness whereof, the Owner has executed

this Charter in quadruplicates the cave—o
day of 194 .
and has elected Hire Option —cmeccmcmun .
and the Charterer has executed this Charter
in quadruplicate the ..._dayof —.e ..
194 ..

By

UNTILED STATES OF ALIERICA,
By E. S. Lanp, Administrator
War Shipping Admymstration.
By
As to execution for Owner.
Attest:

or if not incorporated
In the presence of:
e

Witness
and

Witness
Approved as to form:

Assistant General Counsel,
War Shipping Adminisiration.

PART IT

CrLausE 1. Unless otherwise noted on the
delivery receipt or survey report, the Char-
terer shall accept the Vessel “as is” in what-
ever condition she may be in at the time of
delivery thereof. The Vessel, unless lost, shall
be redelivered by the Charterer to the Owner
1n 2 condition at least as good as when taken,
less ordinary wear and tear, or the Owner
shall be paid an.amount for reconditioning
suffictent to place the property in such con-
dition.

CrausE 2. The Vessel shall be surveyed
jointly by represenlatives of the Charterer
and the Owner upon delivery and redelivery,
to determine its condition. Such surveys
shall include drydecking to determine the
condition of the underwater parts which chall
be at the expense of the Charterer upon de-
livery and at the expense of the Owner upon
redelivery.

CraUuse 3. The Charterer or any other agency
of the, United States may, at the expense
of the Charterer and on the Charterer's time,
install any equipment, gear or armament (In-
cluding demagnetization by installed equip-
ment or other process e. g. degaussing, wiping
or deperming) and may meke any altera-
tions or additions to the Vessel. Such equip-
ment, gear or armament so installed are to
be considered Charterer's property. The
Charterer shall, before redelivery and at its
expense and on its time, remove any equip-
ment, gear and armament installed by or
on the crder or request of the Charterer and
restore the Vessel to her condition prior to

any installations, alterations, additions or-

changes made by or on the order or request of
the Charterer, whether such installations, al-
terations, additions or changes were made
under this Chearter or at any time prior to
delivery under this Charter, or, at the option
of the Charterer, the Owner shall be paid an

amount sufiicient to place the veitel in its
prior condition.

Cravuss 4A. If the Owner elects hire Option
I, the Charterer shall pay hire for the uce
of the Vessel at the rate provided in Option
I of Clause B, Part I, per calendar month or
pro rata for any portion thereof, and if the
Owner elects hire Option II or such Option
II becomes otherwice cpplicable, the Char-
terer shall similarly make payments to the
Owner per month or pro rata for any portion
thereof on account of just compencation In
accordance with Option II, in either cace for
the period beginning with the time of ths
Vessel’s delivery uhder this Chorter and con-
tinuing until the time of her redelivery under
this Cherter to the Owner at the port of
redelivery: or if the Vessel chall ba lost as
an actual total loss, hire shall continue until
the time of her loss, if known, or If the date
of loss cannot be ascertained or if the Vecsel
is unreported, hire shall continue until che
was last heard from; or if the ¥eccel Is a
constructive total loss pursuant to the pro-
vistons of Clauce 10B, Part II, hire chall con-
tinue until.noon (EWT) of the day of the
casualty resulting in or causing or contribut-
ing to her loss,

CrLAUSE 4B. Unless otherwise provided in
this Charter, the hire and all monlies accruing
during the prcceding month in favor of the
Owner including payments on account of just
compensation shall be due and payable on
the first day of each calendar month; Pro-
vided, howerver, That no such hire or other
monles shall become due and payable before
execution of this Charter by the Charterer,
except payments on account made before such
execution,

Crause 5. If, pursuant to any applicable
laws of the United States or any agrcements
entered into pursuant thereto, the Owner
is required because of the operation of the
Vessel under this Charter to make any pay-
ment to the United States by way of reim-
bursement for construction differential sub-
sldy, then the Charterer shall pay to the
Owner as additional charter hire o sum
equal to any amount £o pald.

CrAause 6. At the time of delivery a com-
plete inventory of the Vessel's entire outfit,
equipment, furniture, furnishings, appli-
ances, spare and replacement parts and of
all unbroached ‘tonsumable stores and fucl
on board shall be jolntly taken by reprecent-
atives of the Charterer and the Owner, and
mutually agreed upon by them a5 to {tems
and as to price with respect to all unbroached
consumable stores and fuel, but if it 15 im-
practicable to make such inventory, then the
Charterer will accept the Owncr's inventory
or reasonable cstimates as to ftems and o3
to reasonable prices where pricing is re-
quired, and a similar inventory chall be co
jointly taken and mutually agrecd upon at
the time of redellivery.

Craust 7. The Charterer chall accept and
pay for all unbroached consumable storcs and
fuel on board at the time of delivery, and
the Owner shall accept and pay for all un-
broached consumable stores and fuel on beard
at the time of rcdelivery, at' the market prices
current at the ports and times of delivery
and of redelivery, respectively: Provided, hoic-
ever, That the Owner shall not be required
to accept and pay for such unbroached con-
sumable stores and fuel in excecs of the
Vessel's normal peacetime roquirements,
“Consumable stores” within the meaning of
this Clause shall mean all consumable and
subsistence stores (but not radlo supplies,
expendable equipment, serap and junk) sted
in United States Maritime Commicslon Voy-
age Stores Reports, Forms 79154, 70104, 7018A
(Revised Forms 1839).

Cravuse 8. The Charterer shall have the uce
of all outfit, cquipment, furniture, furnich-
ings, appliances, spare and replacement parts
Bbelonging to the Vessel, elther on hoard the
Vessel or achore, from the time of delivery
without extra cost and the same or thelr
substantial equivalent chall be rcturned to
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the Owner on redelivery in the same good
ordcr and conditica as when received, ordi-
nary wcar and tear excepted. Any such ftems
lost, destroyed, damared, or <o worn in serv-
fce as to be unfit for uce in Owner’s carvice
chall b replaced or made goed by the Char-
terer in kind or valuz at or befowp radalivery
and any overages, cecepted by"Zhe Qmmcr,
chell ke pald for at the current market price
at the port and time of redelivery. Provided,
Jurther, That any equipment, furniture, fur-
nishings or applances bzlenging to the Ves-
el and not required by the Charterer may
be removed and stored by the Charterer at
it5 expence. The Chorterer shall have the
risht to uce, cell, or otherwise dispoz2 of any
of cuch items removed, on condifion, how-
ever, that the same or thelr substantial equiv-
alent chall be returned aboard the Vessel
on redellvery thereof in the same gocd order
and condition as when removed, ordinary
wear and tear excepted, and any such items
lcst, destroyed, damaged, or so worn in serv-
ice as to be unfit for uce are to ba replazed
or made good by the Charterer in kind ba-
fore redellvery or in value at the tim2 of re-
delivery. Provided, further, howerer, That
the foregoing condition as to restoration sha’l
not apply in the event of 1055 of or requisition
of title to the Vessel.

Cravsz 9. During the pericd of this Char-
ter, the Charterer chall at its own espznse,
or by {{5 own procurement, man, victual,
navigate, operate, supply and fuel the Vessal
during the peried of the Chatter. The Char-
terer and not the Owmer shall have exciusive
paccecsion, control and command of the Ves-
cel during the entire pericd of this Charter.

CLause 10A. Boginning with the delivery
of the Veczcel under this Charter and con-
tinuing until her redelivery, the Charterer, di-
rectly and alco as Insurer, assumes and hereby
insures the Owner agalnst all ricks, of what-
cogver nature or kind, of lozs of or damage
to the Vescel, and acsumes and hereby insures
the Ovwner agalnst all Mabllitles, of whatso-
ever nature or kind, arising out of or in con-
nection with the uce of the Vessel by the
Charterer.

Cravuse 10B. If the Charterer finds, In case
of casualty or cerlous damage or injury to
the Veccel during the pericd of this Charter,
whether or not the Vessel is an actual or
constructive total lozs under the Amerlcan
law, or because of the condition of the
Vezsel, that the continuation of the Char-
ter 15 inadvisable becauze of the probable hizh
cost of repalrs or indefinite lozs of use of the
Vezzel then the Charterer nonetheless shailt
have the option.of declaring her a construc-
tive total loss by co notifying the Owner in
writing as coon ag practicable. In the event
of such declaration by the Charterer, the
Charterer chall forthwith pay or causez to be
pald to the Ovmner an amount to be deter-
mined in accordance with the provisions of
Clauze C, Part I, as thouzh the Vesssl were
an gctual total lozs lezs the value of any re-
pairs or damage not chargeable to the Chaor-
terer under the terms of this or any ather
prior Chorter of the Vessel. Against such
payment the Ovner will give the Charterer
such releases and inctruments granting the
vessel or the property of her remainipg as
the Charierer may require, if the Charterer
elects to take title to the Vessel.

Crausz 11. If immediately prior to delivery
undcr this Charter the Veszel shall have been
under charter pursuant to requisition or oth-~
erwice to the Charterer, then:

(a) The term of this Charter shall com-
mence colncldentally with the termination of
the prior charter end there shall not b2 an
interval between the two.

(b) Except as may be otherwise provided
in Clauce 13, Part II, the Veszel's particulars
o5 sfated in Part I shall be understoced fo k2
her particulars as of the time of delivery o
the Chartcrer under such prior charter.

(c) Any insurance provided by the Char-
terer under cald prior charter shall termi-
nate upon the commencement of the term

o
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of this Charter (without prejudice to any
claim that may have arisen thereunder);
Provided, however, That claims for unre-
palred damage under said prior insurance
shall not be: due and payable until the
repairs are efiected, or if not so effected, until
the time of‘Yedelivery hereunder, but in no
case shall the Charterer be liable for such
unrepaired damage in addition to a sub-
sequent total or constructive total loss for
which the Charterer is liable wunder this
Charter or any ‘insurance provided here-
under. '

Crause 12. ‘The Charterer shall at all time
have the option of subletting or assigning
this Charter, but the Charterer shall always
remain responsible for the due fulfillment of

this Charter in all its terms and conditions. _

CLause 13A. Imsofar as it 4s a factor
in the Vessel’s rate and valuation, dead-
weight capacity is to be established in ac-
cordance with normal Summer Freeboard as
assigned pursuant to the International X.oad
Line Convention, 1930, and shall be her
capacity (in tons of 2240 1bs.) for cargo, fuel,
fresh water, spare parts and stores but ex-
clusive of permanent ballast. Deadweight
shall be calculated without deduction for
welght lost by reason of cargo refrigeration
installation heretofore made, if any, and
weight added by installation of refrigerated
cargo capacity (including offsetting per-
manent ballast required thereby), arming,
degaussing, demagnetizing, or the installa-
tion of splinter-protection equipment or be-
cause of ice-strengthening, or other extraor-
dinary wartime installation of equipment,
including permanent ballast, heretofore or
hereafter made or required by the Charterer
or any other agency of the United States.

CLAvUsE 13B. In the event that the Vessel’s
deadweight or bale cublc refrigerated capac-
ity, when finally determined as herein pro-
vided, shall not be in accord with the de-
scription contained 1xf Part I hereof, the hire
and valuation (if any) shall be equitably
adjusted to be appropriate for the Vessel’s
deadweight and bale cubic refrigerated
capacity. Certificates of deadweight or bale
cublc capacity in satisfactory form, hereto-
fore or hereafter furnlshed by American
Bureau of Shipping shall be accepted as final
proof of deadweight capacity and bale cubic
refrigerated capacity.

Cravuse 14. Notwithstanding any other pro-
vision of this Charter, the Charterer shall
have a lien on the Vessel for all moneys pald
by the Charterer for all repairs, work, or re-
newals to the Vessel which are for the
Owner’'s account and” for money paid and
not earned or due to the Owner, and for all
advances and other payments made to the
Owner or on Owner’s behalf and, upon re-
delfvery, for the value of fuel, stores, ap-
pliances, equipment or machinery the Char-
terer may have on board or ashore which is
for use on the Vessel and which the Owner
has agreed to purchase or for which the
Ovwner is liable under this Charter.

Crause 15. Unless otherwise provided in
this Charter or mutually agreed upon, all
payments, notices and communications from
the Charterer to the Owner, pursuant to the
terms of or in connection with this Char-
ter shall be made or addressed to the Owner
at the address provided in Part I, and all
payments, notices and communications from
the Owner to the Charterer, pursuant to the
terms of or in connection with this Charter,
shall be made or addressed to the Charterer
at its offices In Washington, District of Co-
lumbia.

CLAUSE 16. No member of or delegate’to
Congress or Resident Commissioner is or shall
be admitted to any share or part of this
Charter, or to any benefit that may arise
therefrom, except to the extent allowed by
Title 18 U. 8. Code, Section 206. The Owner
agrees not to employ any member of or dele-
gate to Congress or Resident Commissioner,

either with or without compensation, as an
attorney, agent, officer or director.

CLAUSE 17. The Owner warrants that it has
not employed any person to solicit or secure
this Charter upon any agreement for a com-
missfon, percentage, brokerage, or contingent
fee, Breach of this warranty shall give the
Charterer the right to annul this Charter or,
in its discretlon, to deduct from any sums
payable under this Charter the amount of
such commission, percentage, brokerage or
contingent fees. This warranty shall not
apply to commissions payable by the Owner
upon agreements or sales secured or made
through bona fide established commercial
-or selling agencies maintained by the Owner
for the purpose of securing business.

CLaUsE 18. This Charter may be amended,
modified or terminated at any timie, either
prospectively or retroactively, by mutual
agreement between the parties hereto.

Crause 19A. (1) The Owner shall and
does hereby walive all claims for general
average, salvage, collision or demurrage
against any vessel; (a) owned by the United
States; or (b) under charter to the United
States on terms which would make the
United States liable as Charterer, insurer or
otherwise for-such claims; or (¢) under Char-
ter to the United States and insured under
the terms of the American Hull Form Re-
vised (Requisitioned Vessel, 1943).

(2) The Owner shall and does hereby waive
all claims for general average, salvage, colli~
sion or demurrage against any other ves-
sel owned by or under charter to any Gov-
ernment, and against any cargo carried on
any such vessel or on any vessel described
in subparagraph (1) above, to the extent
such waiver may be required by the Char~
terer in any specific case or cases in order
to give effect to any agreement for mutual
or reciprocal waiver of claims entered into
by the United States on behsalf of vessels
owned by or under charter to it.

(3) The watvers provided in the paragraph
A shall be effective only as to claims relating
to the Vessel and arising out of her use or
operation under this Charter, and such walv-
ers shall not- relieve the Charterer of any
liability it may have to the Owner under the
terms of this Charter.

Crause 19B. The Owner *shall and does
hereby waive any claim against any ship re-
palrer, based on negligence or otherwise,
arising out of repair or custody of the Vessel
during the period of this Charter, to the
extent that such claim, if not waived, would
ultimately be borne by the United States
under contract or insurance arrangement
between the United States and the repairer;
Provided, however, That such walver shall
niot preclude recovery by the Owner against
the repalrer for amounts less than the cus-
tomary contractual limit of $300,000 on the
repafrer’s llability, nor for any claim by the
Owner for proper replacement of defective
workmanship or material in connection with
any repairs which are for the Owner’s ac-
count under the terms of this Charter. The
Owner shall and does hereby also waive any
claim for loss of or damage to the Vessel
against.any stevedore to the extent that such
“claim, if not waived, would ultimately be
borne by the United States under contract
or insurance arrangement between the United
States and the stevedore.

Crause 19C. The Charterer shall in-
demnify and hold the Owner harmless for
and against any loss or damage suffered or
liabilities incurred by the Owner for which
claim Is waived under the provisions of para-
graphs A or B of this Clause 19 (except
claims for salvage in excess of actual costs
incurred in connection therewith), and
which is not recovered by the Owner-under
any other provisions of this Charter: Pro-
vided, however That if & valuation of the
Vessel has been agreed to this indemnity
shall not entltle the Owner to recover for

-
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loss of or damage to the Vessel an aggregato
sum in excess of the agreed valuation, or If.
no valuation of the Vessel hag been apgreed
to, In excess of the smount of compensation
payable in the event of loss of the Vessel
as provided in paragraph A of Clause 10, Part
II: And provided further, That this iIndemnity
shall not entitle the Owner to recover for
any period of detention or loss of use of the
Vessel an aggregate sum in excess of the
amount which would be payable to the
Owner under the other terms of this Charter
for such perfod.

(E.O. 9054; 7 F.R. 837)

[sEAL] E. 8. Lanp,

Administrator
Marcr 27, 1945,

[F R. Doc. 45-4050; Filed, Mar, 28, 1945;
11:32 a. m.]

Notices

DEPARTMENT OF THE INTERIOR.
Solids Fuels Admmistration for War.
[SFAW Suspension Order 1)
JouN MassiMo & Sons
PROHIBITION OF CERTAIN TRANSACTIONS
Correction

In Federal Register Document 45-4514,
appearing on page 3056 of the issue for
Thursday, March 22, 1945, the date in
113a4r5ag,raph (6) should read “Aprl) 15,

9 .!

INTERSTATE COMMERCE COMMIS-
SION.

[S. O, 262, Speclal Pormit 6}

REFRIGERATION OF GRAPEFRUIT From
BELFERS, F1A,

Pursuant to the authority vested in me
by paragraph (f) of the flrst ordering
paragraph of Service Order No. 262 of
December 18, 1944 (9’F.R. 14786), per-
mission is granted for any common car-
rier by railroad subject to the Interstate
Commerce Act: *

To disregard the provistons of Servico Or-
der No, 262 insofar ag it applies to the fur-
nishing of standard refrigeration between
Memphis, Tennessee, and destination on one
refrigerator car, loaded with grapefrutt,
shipped March 26, 1948, from Elfers, Florida,
by Florida Citrus Exchange, consigned to
Safeway Stores, Inc.,, Seattle, Washington,
routed via 8. A, L., A, B, & O, Frisco, Union
Pacific.

The waybill shall show reference to thls
specifal permit,

A copy of this special permit has been
served upon the Association of American
Railroads, Car Service Divisfon, as agent
of the railroads subscribing to the car
service and per diem agreement under
the terms of that agreement; and notice
of this permit shall be given to the gen-
eral public by depositing a copy in the
office of the Secretary of the Commis-
sion at Washington, D. C.,, and by flling it
with the Director, Division of the Fed-
eral Register.
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Issued at Washington, D. C., this 24th
day of March 1945.

V. C. CLINGER,
Director
Bureau of Service.
[F. R. Doc. 45-4938; Filed, Mar. 28, 1845;
< 11:05 a. m.]

[S. O. 2¢8, Special Permit 3]

REFRIGERATION OF SHELL Eces FromM
Cr1aHA, NEBR.

Pursuant to the authority vested in
me by paragraph (E) of the first ordering
paragraph of Service Order No. 238 of
February 27, 1945 (10 FR. 2408) per-
mission 1s granted for any common car-
rier by railroad subject to the Interstate
Commerce Act:

To disregard the provisions of Service Or-
der No. 288 insofar as it applies to the fur-
nishing or supplying of one refrigerator car
for loading with shell eggs packed in used
fibreboard egg cases, shipped by Interstate
Egg Company, from Omaha, Nebraska, not
1ater than April 1, 1945, to Jersey City, N. J.
(via C&NW-IHB-PRR) provided the used
fibreboard egg cases in which the eggs are
packed comply wWith requirements of Con-
solidated Freight Classification No. 16.

The car order, bill of lading, other shipping
papers and the waybill shall show reference
to this special permit.

A copy of this special permit has been
served upon the Association of American
Railroads, Car-Service Division, as agent
of the railroads subscribing to the car
service and per diem agreement under
the terms of that agreement; and notice
of this permit shall be given to the gen-
eral public by depositing a copy in the
office of the Secretary of the Commuission
at Washingion, D. C., and by filing it with
the Director, Division of the Federal
Register.

Issued at Washington, D. C., this 26th
day of March 1945,

7 V. C. CLINGER,

Director
Bureau of Seruvice.

[F. R. Doc. 45-4939; Filed, Mar. 28, 1945;
11:05 a. m.]

[S. 0. 298]
RoUTmNG SYMBOL TRAFFIC

AT a session of the Inferstate Com-
merce Commussion, Division 3, held at
its office 1n Washirigton, D. C., on the
27th day of March, A. D. 1945,

It appearing that in the opinon of the
Commission certain symbol traffic should
be routed to best promote the service
i the interest of the public and the
commerce of the people: it 1s ordered,
that:

(a) Routing of symbol traffic. The
Seaboard Air Iane Railway Company (L.
R. Powell, Jr., and Henry W. Anderson,
Recewvers) shall route all cars of Symbol
a2 onigmating at Baytown, Texas, by way
of Wadesboro, North Carolina—Winston-
Salem Scuthbound Railway Company—
‘Winston-Salem, North Carolina--Nor-
folk and Western Railway Company—
Hagerstown, Maryland—Western Mary-
land Railway Company—Shippenshurg,
Pennsylvanma-Reading Company—Allen-

town, Pennsylvania—~The Central Rail-
road Company of New Jersey—Cranford
Junction, New Jersey—The Staten Island
Rapid Transit Railway Company des-
tined Gulfport, Staten Island, New York.

(b) Application. The provislons of
this order shall apply to foreign as well
as interstate commerce.

(¢) Rates to be applied. That inas-
much as such disregard of routing is
deemed to be due to carrier’s disability,
the rates applicable to trafilc so for-
warded by routes other than those desig-
nated by shippers, or by carriers from
which the trafiic is received, shall bz the
rates which were applicable at date of
shipment over the routes so designated.

(d) Division of rates. In exccuting the
orders and directions of the Commission
provided for in this order, common car-
riers affected shall proceed, even though
no division agreements are in effect, over
the routes authorized; divisions shall be,
dunng the time this order remains in
force, voluntarily agreed upon by and
between said carrlers; and upon failure
of said carrlers to so agree, the divisions
shall be hereinaftér fixred by the Com-
mission in accordance with pertinent au-
thority conferred upon it by the Inter-
state Commerce Act. If division agree-
ments now exist on the trafiic affected,
over the routes herein authorized they
shall not be changed or affected by this
order.

(e) Effective date. This order shall
become effective at 12:01 a. m., March
28, 1945,

(f) Expiwration date. This order shall
expire at 11:59 p. m., April 28, 1945, un-
less otherwise modifled, changed, sus-
pended or annulled by order df this
Commission. (40 Stat. 101, gecs. 402, 418,
41 stat. 476, 485, secs. 4, 10; 54 Stat. 9801,
912; 43 G,S.C. 1, (10)-(11))

It is further ordered, that copies of
this order and direction shall be served

-upon the carriers named herein and upon

the Association of American Railroads,
Car Service Division, as agent of the rail-
roads subscribing to the car service and
per diem agreement under the terms of
that agreement and notice of this order
shall be given to the general public by
depositing & copy in the office of the Sec-
retary of the Commission at Washington,
D. C., and by filing it with the Director,
Division of the Federal Register.

By the Commisston, Division 3.

[searl W P. BarrEL,
Secretlary.
[F. R. Doc. 45-4940; Filed, 2far. 23, 1945;
11:05 a. m.]

OFFICE OF DEFENSE TRANSPORTA-
‘TION.

[Supp. Order ODT 3, Rev. 578)
MIDDLETOW, DAYTION, AND SPRINGFIELD,
Oxzxo
COORDINATED OPERATIONS OF CERTAIN
CARRIERS

Upon consideration of a plan for joint
action filed with the Offlce of Dafense
Transportation by the persons named in
Appendix 1 hereof to facllitate compli-
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ance with the requirements and purposes
of General Order ODT 3, Revised, as
amended (7 F.R. 5445, 6689, 7634; 8 FR.
4660, 14582; 9 F.R. 2793, 3264, 3357, 67178)
a copy of which plan is attached hereto
as Appendix 2, and

It appearing that the proposed coordi-
nation of operations is necessary in or-
der to assure maximum utilization of the
facllities, services, and equipment, and
to conserve and providently utilize vital
equipment, materials, and supplies, of
the carriers, and to provide for the
prompt and continuous movement of
necessary trafilc, the atfainment of
which purposes is essential to the suc-
cessful prosecution of the war, If s
hereby ordered, That:

1. The plan for joint action above re-
ferred to is hereby approved and the car-
riers are directed to put the plan in op-
eration forthwith, subject to the follow-
ing provisions, which shall supersede any
provisions of such plan that are in con-
filct therewith.

2. Each of the carrlers forthwith shall
file a copy of this order with the appro-
priate regulatory body or bodies having
Jurisdiction over any operations affected
by this order, and likewise shall file, and
publish in accordance with law, and con-
tinue in effect until further order. tariffs
or supplements to filed tariffs, setting
forth any changes in rates, charges, op-
erations, rules, regulations, and prae-
tices of the carrier which may be necss-
sary to accord with the provisions of this
order and of such plan; and forthwith
shall apply to such regulatory body or
bodies for special permission for such
tariffs or supplements to become effec-
tive on the shortest notice lawfully per-
missible, but not prior to the effective
date of this order.

3. Whenever transportation servica is
parformed by one carrier in Heu of serv-
fce by another carrier, by reason of a
diversion, exchange, pooling, or similar
act made or performed pursuant to the
plan for joint action hereby approved,
the rates, charges, rules and regulations
governing such service shall b2 those that
wotld have applied except for such di-
version, eXchange, pooling, or other act.

4. The provisions of this order shall
not be so construed or applied as to re-
quire any carrier subject herefo fo per-
{form any service beyond its transporta-

. tion capacity, or to authorize or reqmre
any act or omission which is in violation
of any law or regulation, or to permit
any carrler to alter its legal lability to
any shipper. In the event that compli-
ance with any term of this order, or
effectuation of any provision of such
plan, would conflict with, or would nct
be authorized under, the existing mnfer-
state or intrastate operating authority of
any carrier subject hereto, such carrier
forthwith shall apply to the appropniate
regulatory body or bodies for the grant-
ing of such operating authority as may
be requisite to compliance with the ferms
of this order, and shall prosecufe such
anplication with all possible diligence.
The coordination of operations directed
by this order shall ha subject fo the car-
riers’ possessing or obtaining the requ-
site operating authority.

1Filed as part of the original decument.
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5. All records of the carrers perfain-
ing to any fransportation performed
pursuant to thus order and to the pro-
visions of such plan shall be kept avail-
able for examination and inspection at
all reasonable times by accredited repre-
sentatives of the Office of Defense
‘Transportation.

6. Withdrawal of a carrier from par-
ticipation in the plan for-jomt action
hereby approved shall not be made with-
out prior approval of the Office of De-
fense Transportation.

7. The provisions of this order shall
be binding upon any successor 1n interest
to any carrier named 1n this order.
Upon o transfer of any operation in-
volved in this order, the successor in
interest and the other carrers named
in this order forthwith shall notify, in
writing, the Office of Defense Transpor-
tation of the transfer and, unless and
until otherwise ordered,-the successor in
interest shall perform the functions of
his predecessor in accordance with the
provisions of this order.

8. The plan for joint action hereby ap-
proved and all contractual arrangements
made by the carriers to effectuate the
plan shall not continue in operation be-
yond the effective period of this order.

9. Communications concerming this
order should refer to it by the supple-
mentary order number which appearsin
the capfion hereof, .and, unless other-
wise directed, should be addressed to the
Highway Transport Department, Office
of Defense Transportation, Washington
25,D. C.

‘This order shall become effective April.
2, 1945, and shall remain in full force and
effect until the termnation of the present
war shall have been duly proclaimed, or
until such earlier time as the Office of
Defense Transportation by further order
may designate.

Issued at Washington, D. C., this 28th
day of March 1945.

Guy A. RICHARDSON,
Director
Highway Transport Department,
Office of Defense Transportation.
APPENDIX 1
United Trucking Service, Inc., Port Huron,
Mich.

The C & D Motor Delivery Co., Cincinnati,
Ohlo, Ve s

[F. R, Doc. 45-4814; Filed, Mar. 27, 1945;
3:06 p. m.]

[Supp. Order ODT 3, Rev. 580]
LovursvitLe, KY,, AND HUNTINGBURG, IND.

COORDINATED OPERATIONS OF CERTAIN
CARRIERS

Upon consideration of a plan for joint
action filed with the Office of Defense
Transportation by the persons named 1n
Appendix 1 hereof to facilitate compli-
ance with the requirements and purposes
of General Order ODT 3, Revised, as
amended (7 F.R. 5445, 6689, 7694, 8 FR.
4660, 14582; 9 F.R. 2793, 3264, 3357, 6718),
& copy of which plan is attached hereto
as Appendix 2, and

1Filed as part of the original document.

It appearing that the proposed coordi-
nation of operations’is necessary in order
to assure maximum utilization of the
facilities, services, and equupment, and to
conserve and bprovidently utilize vital
equipment, materials, and supplies, of
the carners, and to provide for the
prompt and continuous movement of
necessary traffic, the attainment of
which purposes is essential to the suc-
eessful prosecution of the war, It s hiere-
by ordered, That: >

1. The plan for joint action above re-
ferred to 1s hereby approved and the car-
riers are directed to put the plan in op-
eration forthwith, subject to the follow=-
ing provisions, which shall supersede any
provisions of such plan that are in con-
flict therewith.

2. Each of the carrers forthwith shall
file a copy of this order with the appro-
priate regulatory body or bodies having
Jurisdiction over any operations affected
by this order, and likewise shall file, and
publish in accordance with Jaw, and
continue in effect until further order,
tariffs or supplements to filed tariffs, set-
ting forth any changes 1n rates, charges,
operations, rules, regulations, and prac-
tices of the carrier which may be nec-
essary to accord with the provisions of
this order and of such plan; and forth-
with shall apply to such regulatory body
or bodies for special permssion for such
tariffs or supplements to become effective
on the shortest notice lawfully perms-
sible, but not prior to the effective date
of this order.

3. Whenever transportation service is
performed by one carrier in lieu of serv-
ice by another carrier, by reason of &
diversion,_exchange, pooling, or similar
act made or performed pursuant to the
plan for joint action hereby approved,
the rates, charges, rules, and regulations
governing such service shall be those
that would have applied except for sue
diversion, exchange, pooling, or -othe
act.

4, The provisions of this order shall
not be so construed or applied as to re-
quire any carrier subject hereto to per-
form any service beyond its transporta-
tion capacity or to authorize or require
any act or omission which is in violation
of any law or regulation, or to permif
any carrier to alter its legal liability to
any shipper. In the event that compli-
ance with any term of fhis order, or
efiectuation of any provision of such
plan, would conflict with, or would not be
authorized under, the existing interstate
or mtrastate operating authority of any
carrier subject hereto, such carrier
forthwith shall apply to the appropriate
regulatory body or bodies for the grant-
ing of such operating authorlty as may
be requisite to compliarCe with the terms
of this order, and shall prosecute such
application with all possible diligence.
The coordination of operations directed
by this order shall be subject to the car«
riers’ possessing or obtaining the requi-
site operating authority.

5. All records of the carriers pertain-
ing to any transportation performed
pursuant to this order and to the pro-
visions of such plan shail be kept avail-
able for examination and inspection at
all reasonable times by accredited repre-
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sentatives of the Office of Defense
Transportation.

6. Withdrawal of a carrler from par-
ticipation in the plan for joint action
hereby approved shall not be made
without prior approval of the Office of
Defense Transportation. -

7. The provisions of this order shall be
binding upon any successor in interest
to any carrier named in this order,
Upon & transfer of any operdtion in-
volved in this order, the successor in in«
terest and the other carriers named in
this order forthwith shall notify, in
writing, the Office of Defense Transpor=-
tation of the transfer and, unless and
until otherwise ordered, the successor in
mterest shall perform the functions of
his predecessor in accordance with the
provisions of this order.

8. The plan for joint action hereby
approved and all contractual arrange-
ments made by the carriers to effectu-
ate the plan shall not continue in oper-
ation beyond the effective period of this
order.

9. Communications concerning this
order should refer to it by the surple-
mentary order number which appears in
the caption hereof, and, unless other=-
wise directed, should be addressed to the
Highway Transport Department, Office
of Defense Transportation, Washington
25, D.C.

This order shall become effective
April 2, 1945, and shall remain in full
force and effect until the termination
of the present war shall have been duly
proclaimed, or until such earlier* time
as the Office of Defense Transportation
by further order may designate.

Issued at Washington, D. C,, this 28th
day of March 1945,

Guy A. RICHARDSON,
Director,
Highway Transport Depertment,
Office of Defense Transportation.

APPENDIX 1

Hancock Truck Lines, Inc,, Evansvillo, Ind.

J. A. Lottes, dolng business as Jasper &-*
Chicago Motor Express, Jasper, Ind.

Hargls Truck Line, Inc., Tell City, Ind.

Herbert E. Rufl, doing business as Ruff
Truck Line, Louisville, Ky.

Willlam ©O. Stone, doing business as
Hoosfer Transit Co., Paoll, Ind,

[F. R. Doc. 45-49015; Filed, Mar. 27, 1048;
8:08 p. m.]

[Supp. Order ODT 3, Rev. 505]
ALABAMA

COORDINATED OPERATIONS OE
CERTAIN CARRIERS

Upon consideration of & plan for joint
action filed with the Office of Defense
Transportation by the persons named in
Appendix 1 hereof to facllitate compli-
ance with the requirements and purposes
of General Order ODT 3, Revised, as
amended (7 F\.R, 5445, 6689, '7694; 8 F.R.
4660, 14582; 9 F.R. 2793, 3264, 335%7, 6'7'18)
& copy of which plan is attached hereto
as Appendix 2, and

It appearing that the proposed cootr-
dination of operations is necessary in
order to assure maximum utilization of
the facilities, services, and equipment,
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and to conserve and providently utilize
vital equipment, maternals, and supplies,
of the carriers, and to provide for the
prompt and continuous movement of
necessary traffic, the attainment of which
_purposes 1s essential to the successful
prosecution of the war; It s hereby or-
dered, That:
_ 1. The plan for jomnt action above re-
ferred to i1s hereby approved and the
carriers are directed to put the plan in
operation forthwith, subject to the fol-
lowing -provisions, which shall super-
sede any provisions of such plan that are
in confiict therewith.

2. BEach of the carners forthwith shall
file a copy of this order with the appro-
priate regulatory-body or bodies having
jurisdiction over any operations affected
by this order, and likewise shall file, and
publish 1r accordance with law, and con-
tinue m effect until further order, tariffs
or supplements to filed tariffs, setting
forth any changes 1n rates, charges, op-
erations, rules, regulations, and prac-
tices of the carmer which may be nec-
essary fto accord with the provisions of
this order and of such plan; and forth-
with-shall apply to such regulatory body
or bodies for special permussion for such
tariffs or supplements to become effective
on the shortest notice lawfully permissi-
ble, but not prior to the effective date of
this order.

3. Whenever transportation service is
performed by one carrier in lieu of serv-
ice by another carner, by reason of &
diversion, exchange, pooling, or sumilar
act made or performed pursuant to the
plan for joint action hereby approved,
the rates, charges, rules, and regulations
govermng such service shall be those that
would have applied except for such di-
version, exchange, pooling, or other act.

4. The. provisions of this order shall
not be so consirued or applied as to re-
qure any carrer subject hereto to per-
form any service beyond its fransporta=
tion capacity, or to authorize or require
any act or omassion which 1s in yiolation
of any law or regulation, or to permit
any carrier to alter its legal liability to
any shipper. In the event that compli-
ance with any term of this order, or ef-
fectuation of any provision of such plan,
would conflict with, or would not be au-
thorized under, the existing interstate or
intrastate operating authority of any car-
nier subject hereto, such carrier forth-
with shall apply to the appropriate regu-
latory body or bodies for the granting of
such operating authority as may be req-
wsite to compliance with- the terms of
this order, and shall prosecute such ap-
plication with all possible diligence. ‘The
-coordination of operations directed by
this order shall be subject to the carrers’
possessing or obtamming the requisite
operating authority.

5. All records of the carriers pertaming
{o any transportation performed purstu-
ant to this order and to the provisions of
such plan shall be kept available for ex-
amination and inspection at all reason-
able times by accredited representatives
of the Office of Defense Transportation,

6. Withdrawal of a ecarmner from par-
ticipation 1n the plan for joint action
hereby approved shall not be made with-

No. 63—38

out prior approval of the Ofiice of De-
fense Transportation.

7. The provisions of this order shall ha
binding upon any successor in interest
to any carrier named in this order. Upon
a transfer of any operatfon Involved in
this order, the successor in interest and
the other carriers named in this order
forthwith shull notify, in writing, the
Office of Defense Transportation of the
transfer and, unless and until otherwise
ordered, the successor in Interest shall
perform the functions of his predecessor
in accordance with the provisions of this
order.

8. The plan for joint action hereby ap-
proved and all contractual arrangements
made by the carrlers to effectuate the
plan shall not continue in operation be-
yond the effective period of this order.

9. Communications concerning
order should refer to it by the supple-
mentary order number which appears in
the caption hereof. and, unless other-
wise-directed, should be addressed to the
Highway Transport Department, Ofiice
of Dafense Transportation, Washington
25,D, C.

This order shall hecome effective
April 2, 1945, and shall remain in full
force and effect until the termination
of the present war shall have been duly
proclaimed, or until such earlier time as
the Office of Defense Transportation by
further order may designate.

Issued at Washington, D. C., this 28th
day of March 1945.

Guy A. RICHARDSOX,
Direclor,
Highway Transport Depariment,
Office of Defense Transportation.

APPENDIX 1

G. T. McDowell, doing business as G. T,
AcDowell Truck Lines, New Brockton, Ala.

Rudolph Herring, doing business es Her-
Ting Truck Lines, New Brockton, Ala. _

[F. R. Doc. 45-4916; Flled, dfar. 27, 1845;
3:06 p. m.}

[Supp. Ordor ODT 3, Rev. £97]
New YoORK AND ALBany, N. Y.

COORDINATED OPERATIONS OF CERTAIN
CARRIERS

“‘Upon consideration of & plan for joint
action filed with the Ofilce of Deafense
Transportation by the persons named in
Appendix 1 hereof to facllitate compli-
ance with the requirements and purposes
of General Order ODT 3, Révised, as

-amended (7 F.R. 5445, 6689, 71694; 8 F.R.

4660, 14582; 9 F.R. 2793, 3264, 3357, 6718),
a copy of which plan is attached hereto
as Appendix 2, and

It appearing that the proposed coordi-
nation of operations is necessary in order
to assure maximum utilization of the
facilities, services, and equipment, and to
conserve and providently utilize vital
equipment, materials, and supplies, of
the carriers, and to provide for the
prompt and continuous movement of
necessary traffic, the attainment of
which purposes is essential to the suc-

1Filed a3 part of tho original.decument,

2369

cessful prosecution of the war, If 28
hereby ordered, That:

1. The plan for joint action akove re-
ferred to is hereby approved and the
carriers are directed to put the plan 1in
operation forthwith, subject to the fol-
lowing pravisions, which shall supersede
any provisions of such plan that are in
conflict therewith.

2. Each of the carriers forthwith
shall file a copy of this order with the
appropriate regulatory body or baodies
having jurisdiction over any operations
affected by this order, and likewise shall
file, and publish in accordance with law,
and continue in effect until further order,
tarifis or supplements to filed tarifis,
setting forth any changes in rates,
charges, operations, rules, rezulations,
and practices of the carrier which may
be necessary to acecord with the pro-
visions of this order and of such plan;
and forthwith shall apply fo such regu-
latory bady or bodies for special per-
mission for such tarifis or supplements
to become effective on the shortest notice
lawfully permissible, but not prior to the
effective date of this order.

3. Whenever transporfation service 1s
performed by one carrier in Heu of sarv-
fce by another carrier, by reason of a
diversion, exchange, pooling, or sumilar
act made or performed pursuant fo the
plan for joint action hereby approved.
the rates, charges, rules, and regulations
governing such service shall be those
that would have applied except for such
dl‘gerslon, exchange, pooling, or other
act.

4. The provisions of this order shail
not be so construed or applied 2s fo re-
quire any carrier sublect hereto to per-
form any service beyond its fransporta-
tion capacity, or to authorize or requre
any act or omission which is in violation
of any law or regulation, or to permit any
carrier to alter its lezal liability to any
shipper. In the event that comnliance
with any term of this order, or effectua~
tion of any provision of such plan, would
conflict with, or wauld not be authorized
under, the existing interstate or infra-
state operating zufhority of any carrier
subject hereto, such carner forthwith
shall apply to the appropriate regulatory
body or bodies for the granting of such

Ooperating authority as may be requmsite
to compliance with the ferms of thus
order, and shall prosecute such applica-
tion with all nossible diligence. The co-
ordination of operations directed by this
order shall be subject to the carriers
possessing or obtaining the requsife
operating authority.

5. All records of the carriers part2an-
ing to any transportation performed pur-
suant to this order and fo the provisiong
of such plan shall be kept available for
examination and inspection at all reason~
able times by accredited representatives
of the Ofiice of Defense Transportation.

6. Withdrawal of a carrier from par-
ticipation in the plan for joint action
hereby approved shall not be made with-
out prior approval of the Office of Da-
fense Transportation.

7. The provisions of this order sh=ll
be binding upon any successor mn inf:r-
est to any carrier named in this orcoar
Upon & transfer of any operation m-
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volved in this order, the successor in mn-
terest and the other carriers named 1n
this order forthwith shall notify, 1n writ-
ing, the Office of Defense Transportation
of the transfer and, unless and until
otherwise ordered, the successor in -
terest shall perform the functions of his
predecessor 1n accordance. with the pro-
visions of this order.

8. The plan for joint action hereby ap-~
proved and all contractual 'arrangements
made by the carriers to effectuate the
plan shall not continue 1n operation be-
yond the effective period of this order.

9. Communications concerning this
order should refer to it by the supple-
mentary order number- which appears in
the caption hereof, and, unless otherwise
directed, should bhe addressed to the
Highway Transport Department, Office
of Dzfense Transportation, Washington
25, D. C.

This order shall become effective
April 2, 1945, and shafl remain 1 full
force and effect until the termination of
the present war shall have been duly
proclaimed, or until such earlier time as
the Office of Defense Transportation by
further order may designate.

Issued at Washington, D. C., thus 28th
day of March 1945.

GUY A. RICHARDSON,
Director
Highway Transport Department,
Office of Defense Transportation.

ArPPENDIZ 1

B. & E. Transport Co., Inc., Secaucus, N. J.

Monarch Motor Freight Co., Inc,, Water-
viiet, N, Y.

Amsterdara Despatch, Ine.,, Amsterdam,
N. Y.

[F. R. Doc, 45-4917; Filed, Mar. 27, 1945;
3:05 p. m.]

{Supp. Order ODT 3, Rev. 599]
CALIFORNIA

COORDINATED OPERATIONS OF CERTAIN
CARRIERS

Upon consideration of a plan for joint
action filed with the Office of Defense
Transportation by the persons named
in Appendix 1 hereof to facilitate com-
pliance with the requirements and pur-¢
poses of General Order ODT 3, Revised,
a2s amended (7 F.R. 5445, 6639, 7694;
8 FP.R. 4660, 14582; 9 F.R. 2793, 3264,
3357, 61778) a copy of which plan 1s
attached hereto as Appendix 2, and

It appearing that the proposed coor-
dination of operations 1s necessary in
order to assure maximum utilization of
the facilities, services, and equipment,
and to conserve and providently utilize
vital equipment, materials, and supplies,
of the carriers, and to provide for the
prompt and continuous movement of
necessary traffic, the attaimnment of
which purposes 1s essenfial fo the suc-
cessful prosecution of the war, It s
hereby ordered, That:

1. The plan for joint action above re-
ferred to 1s hereby approved and the
carriers are directed to put the plan in
operation forthwith, subject to the fol-
lowing provisions, which shall supersede

1Filed as part of the original document.

any provisions of such plan that are in
conflict therewith.

2. Each of the carriers forthwith shall
file a copy of this order with the appro-
priate regulatory body or bodies having
jurisdiction over any operations affected
by this order, and likewise shall file, and
publish 1n accordance with law, and
continue 1n effect until further order,
tariffs or supplements to flled tariffs,
setting forth any changes in rates,
charges, operations, rules, regulations,
and practices of the carrier which may
be necessary to accord with the provi-
sions of this order and of such plan; and
forthwith shall apply to such regulatory
body or bodies for special permission for
such tariffs or supplements to become
effective on the shortest notice lawfully
permissible, but not prior to the effec~
tive date of this order.

3. Whenever transportation service 1s
performed by one carrier in lieu of serv-
1ce by another carrier, by reason of a
diversion, exchange, pooling, or similar
act made or performed pursuant to the
plan for jomnt action hereby approved,
the rates, charges, rules, and regulations
goverming such service shall be those

‘that would have applied except for such

diversion, exchange, pooling, or other
act.

4. The provisions of this order shall
not ke so construed or applied as to re-
quire .any. carrier subject hereto to ner-
form any service beyond its transporta-
tion capacity, or to authorize or require
any act or omission which 1s 1n violation
of any law or regulation, or to permit any
carrier to alter its legal liability to any
shipper. In the event that compliance
with any term of this order, or effectua-
tion of any provision of such plan, would
confiict with, or would not be authorized
under, the exsting interstate or intra-
state operating authority of any carrier
subject hereto, such carrier forthwith,
shall apply to the appropriate regulatory
body or bodies for the granting of such
operating authority as may be requsite to
compliance with the terms of this order,
and shall prosecute such application with
all possible diligence. The coordination
of operations directed by this order shall
be subject to the carriers’ possessing or
obtaming the requsite operating au-
thority.

5. All records of the carriers pertain-
mg to any transportation performed
pursuant to this order and to the provi-
sions of such plan shall be kept available
for examnation and inspection at all
reasonable times by accredited repre-
sentatives of the Office of Defense Trans-
portation. ~

6. Withdrawal of a carner from par-
ticipation 1 the plan for jomnt action
hereby approved shall not be made with-
out prior approval of the Office of De-
fense Transportation.

7. The provisions of this order shall be

Jindingupon any successor in interest to

any carrier named in-this order. Upon

a transfer of any operation involved in™

this order, the successor 1n interest and
the other carriers named in this order
forthwith shall notify, in writing, the Of-
fice of Defense Transportation of the
transfer and, unless and until otherwise
ordered, the successor 1n mterest shall
perform the functions of his predecessor
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mn daccordance with the provisions of this
order.

8. The plan for joint action hereby ap-
proved and all contractuanl arrangements
made by the carriers to effectunte the
plan shall not continue in oparation be-
yond the effective period of this order.

9. Communications concerning this
order should refer to it by the supple-
mentary order number which appasars in
the caption hereof, and, unless otherwise
directed, should be addressed {o the
Highway Transport Department, Ofico
of Dafense Transportation, Washington
25, D. C.

Thas order shall become effective April
2, 1945, and shall remain in full force and
effect until the termination of the pres-
ent war shall have been duly proclaimed,
or until such earlier time as the Office
of Defense Transportation by further
order may designate.

Issued at Washington, D. C., this 28th
day of March 1945,

Guy A. RICHARDSON,
Director
Highway Transport Dzpariment,
Office of Defense Transportation.

ArPrrDIX 1

Sidney A. Watz, doing business as Watz &
Son Moving, Oakland, Calif.

H. Baker, doing business as Baker's Storags
and Moving Service, Oakland, Calif.,

M. W, Lynch, Oakland, Calif,

John W. Roy and Bert Roy, doing business
as American Moving & Storage Co., Oakland,
Calif.

Jessie J, Norton, doing business as Western
Van & Storage Co., Berkeley, Callf.

Ken L, Wells, doing business as Wells Van
and Storage Co., Oakland, Calif.

Bob L. Clinton, doing business as Olinton
Drayage, Alameda, Calif.

J.B. Korich, doing business as J. B, Expresy,
Oakland, Calif.

[F. R. Doc. 45-4918; Filed, Mar. 27, 1045}
3:056 p. m.]

v

! [Supp. Order ODT 3, Rev. 602]

BALTIMORE, MD., AND WasHINGTON, D, C.

COORDINATED OPERATIONS OF CERTAIN
CARRIERS

Upon consideration of a plan for joint
action filed with the Office of Defenso
Transportation by the persons named in
Appendix 1 hereof to facilitate compli~
ance with the requirements and pur-
poses of General Order ODT 3, Revised,
as amended (7 F.R. 5445, 6689, 7694; 8
F.R. 4660, 14582; 9 F.R. 2793, 3264, 3357,
6718), a copy of which plan is attached
hereto as Appendix 2, and

It appearmng that the proposed co-
ordination of operations is necessary in
order to assure maximum utilization of
the facilities, services, and equipment,
and to conserve and providently utilize
vital equipment, materials, and supplies,
of the carriers, and to provide for tho
prompt and confinuous movement of
necessary traffic, the attainment of
which purposes is essential to the suc-
cessful prosecution of the war, It i$ here-
by ordered, That:

1. The plan for joint action shove re-
ferred to is hereby approved and the car«
riers are directed to put the plan in
operation forthwith, subject to the fol-
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lowing prowasions, which shall supersede
any provisions of such plan that are in
conflict fherewith.

2. Each of the carners forthwith shall
file a copy of this order with the appro-
prniate regulatory body or bodies having
Jurisdiction over any operations affected
by this order, and likewise shall file, and
-publish 1n accordance with law, and con-
tinue mn effect until further order, tariffs
or supplements to filed tariffs, setting
forth any changes 1n rates, charges, oper-
ations, rules, regulations, and practices
of the carmer which may be necessary
to accord with-the provisions of this order
and of such plan; and forthwith shall
apply 40 such regulatory body or bodies
for special pernmission for such tariffs or
supplements to become effective on the
shortest notice lawiully permissible, but
not prior to the effective date -of this
order.

3. Whenever transportation service 1s
performed by one carrier in lieu of serv-
ice by another carrer, by reason of a
diversion, exchange, pooling, or sumilar
act made or performed pursuant to the
plan for jomnt action hereby approved,
the rates, charges, rules, and regulations
governing such service shall be those
that would have applied except for such
diversion, exchangg, pooling, or other act.

4. The prowisions of this order shall
not be so construed or applied as to re-
qure any carrier subject hereto to per-
form any service beyond its transporta-
tion capacity, or to authorize or requre
any act or orussion which 1s 1n viclation
of any law or regulation, or to permit
any carrier to alter its legal liability to
any shipper. In.the event that compli-
ance with any term of this order, or ef-
fectuation of any provision of such plan,
would conflict with, or would not be au-
thorizzd under, the emsting interstate
or intrastate operating authority of any
carrier subject hereto, such carrier forth-
with shall apply to the approprate regu-
latory body or bodies for the granting of
such operating authority as may be
requsite to compliance with the terms of
this order, and shall prosecute such ap-
plication with all possible diligence. The
coordination of operations directed by
this order shall be subject to the carriers’
possessing or obtammng the requsite
operating authority.

5. All records of the carriers pertain-
ing to any transportation performed pur-
suant to this order and to the provisions
of such plan shall be kept available for
exarmnation and inspection at all reason-
able times by accredited representatives
of the Office of Defense Transportation.

6. Withdrawal of a carner from par-
ticipation 1n the plan for joint action
hereby approved shall not he made-with-
out prior approval of the Office of De-
fense Transportation.

7. The provisions of this order shall
be binding upon any successor in in-
terest to any carrier named mn this
order. Dvon a transfer of any operation
mvolved 1n this order, the successor in
mterest and the other carriers named
mn this order forthwith shall notify, in

? writing, the Office of Defense Transpor-
tation of the transfer and, unless and
until otherwise ordered, the successor
1n interest shall perform the functions

of his predecessor in accordance with
the provisions of this order.

8. The plan for joint actlon hereby
approved and all contractual arrange-
ments made by the carriers to effectuate
the plan shall not continue in operation
beyond the effective period of this
order.

9. Communications concerning this
order should refer to it by the supple-
mentary order number which appears
in the caption hereof, and, unless other-
wise directed, should be addressed to
the Highway Transport Department,
Office of Defense Transportation, Wash-
meton 25, D. C. -

This order shall become efféctive April
2, 1945, and shall remain in Tull -force
and effect until the termination of the
present war shall have been duly pro-
claimed, or until such earlier time as
the Office of Dzfense Transportation by
further order may designate.

Issued at Washington, D. C., this 28th
day of March 1945.
Guy A, Ricgarpson,
Director
Highway Transport Department,
Office of Defense Transporlalion.

ArpENDIS 1
Tidewater Express Lines, Inc., Baltimore,
Md.
Charles E. Bopwood, Jr., dolng buciness as
Hopwood 'rransport%tlon Co., Baltimore, 21d.

{F. R. Doc. 45-4919; Filed, 2far. 27, 198i5;
3:04 p. m.]

[Supp. Order ODT 3, Rev. €3]
KALAMAZOO AND STURGIS, DIICH.

COORDINATED OPERATIONS OF CERTAIN
CARRIERS

Upon consideration of a plan for joint
action filed with the Office of Defense
Transportation by the persons named in
Appendix 1 hereof to facilitate compli-
ance with the requirements and purposes
of General Order ODT 3, Revised, as
amended (7 F.R. 5445, €689, 7684; 8 I\.R.
4660, 14582; 9 F.R, 2793, 3204, 33517, 6778),
a copy of winch plan is attached hereto
as Appendix 2,! and

It appearing that the proposcd co-
ordination of opzrations is necessary in
order to assure maximum utilization of
the facilities, services, and equipment,
and to conserve and providently utilize
vital equipment, materials, and supplies,
of the carriers, and to provide for the
prompt and continuous movement of
necessary traffic, the attainment of
which purposes is essential to the suc-
cessful prosecution of the war, It is here-
by ordered, That:

1. The plan for joint action above re-
ferred to is hereby approved and the
carriers are directed to put the plan in
operation forthwith, subject to the fol-
lowing provisions, which shall supersede
any provislons of such plan that are in
conflict therewith.

2. Each of the carriers forthwith shall
file a copy of this order with the appro-
priate regulatory body or bodies having
jurisdiction over any operations affected

1Filed as part of thé original decument.
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by this order, and likewse shall file, and
publish in accordance with law, and con-
tinue in effect until further order, farifis
or supplements to filed, tarifis, sztiing
forth any changes in rates, charges, op-
erations, rules,.-regulations, and practices
of the carrier which may be necessary to
accord with the provisions of {lus order
and of such plan; and forthwith shall ap-
ply to such regulatory body or bodies for
speclal pzrmission for such tariffs or
supplements to become effective on the
shortest notice lawfully permissible, but
not prior to the effective date of this or-
der.

3. Whenever transportation service 1s
performed by one carrier in lieu of serv-
jce by another carrier, by reason of a di-
version, exchange, pooling, or similar act
made or performed pursuant to the plan
for joint action hereby apbroved, the
rates, charges, rules, and regulations gov-
erning such service shall be those that
would have applied except for such di-
version, exchange, pooling, or other act.

4, The provisions of this order shall not
be so construed or applied as to reguire
any carrier subject herefo to perform
any service beyond its fransportation
capacity. or to authorze or require any
act or omission which is in violation of
any law or regulation, or to permit any
carrier to alter its lezal liability to any
shipper. In the event that compliance
with any term of this order, or effecfua-
tion of any provision of such plan, would
conflict with, or would not be authonzad
under, the existing interstate or mntra—
state operating authority of any carrier
subject hereto, such carner forthwith
shall apply to the appropnate regulatory
body or bodies for the granting of such
operating authority as may be requsite
to compliance with the terms of tius or-
der, and shall prosecute such application
with all possible diligence. The coordi-
nation of operations directed by this or-
der shall be subject to the carners’ pos-
sessing or obtaining the requisite operat-
ing authority.

5. All records of the carrers pertaining
to any transportation performed pur-
suant to this order and to-the provisions
of such plan shall be kept available for
examination and inspection at all rea-
sonable times by accredifed represenfa-
tives of the Office of Dzfense Transpor-
tation. v

6. Withdrawal of a carrier from par-
ticipation in the plan for jomnt action
hereby approved shall not be made with-
out prior approval of the Office of D2~
fense Transportation.

7. The provisions of this order shall be
binding upon any successor in interest o
any carrier named in this order. Upon
a transfer of any opzaration involved 1in
this order, the successor in interest and
the other carriers named in this order
forthwith shall notify, in writing, the
Ofilce of Dafense Transportation of the
transfer and, unless and until otherwise
ordered, the successor in interest shall
perform the functions of s predecessor
in accordance with the provisions of this
order.

8. The plan for joint action hereby ap-
proved and =all contractual arrange-
ments made by the carriers fo effectuzte
the plan shall not continue in operation
beyond the effective pericd of this order.
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9 Communications toncerning this
crder should refer to it by the supple-
mentary order number which appears in
the caption hereof, and, unless otherwise
cirected, should be addressed to the
Highway Transport Department, Office
cf Defense Transportation, Washington
25, D. C.

This order shall become effective April
2, 1945, and shall remain 1n full force and
cfiect until the termination of the present
war shall have been duly proclaimed, or
until such earlier time as the Office of
Defense Transportation by further order
may designate.

Issued at Washington, D, C., thus 28th
day of March 1945,

Guy A. RICHARDSON,
Director
Highway Transport Department,
Office of Defense Transportation.

APPENDIX 1

Interstate Motor Freight System, Grand
Rapids, Mich,
Albert Van Zoren, dolng business as Alvand
Motor Freight, Holland, Mich.
(I, R. Doc. 45-4920; Filed, Mar, 27, 1945;
3:04 p.m.]

[Supp. Order ODT 3, Rev. §04]
SACRAMENTO, CALIF. AND RENO, NEV,

COORDINATED OPERATIONS OF CERTAIN
CARRIERS

Upon consideration of a plan for jomnt
action filed with the Office of Defense
Transportation by-the persons named 1n
Appendix 1 hereof to facilitate com-
pliance with the requirements and pur-
roses of General Order ODT 3, Revised,
as amended (7 F.R. 5445, 6689, 7684; 8
F.R. 4660, 14582; 9 F.R. 2793, 3264, 3357,
6778) a copy of which plan 1s attached
hereto as Appendix 2,' and

It appearing that the proposed coordi-
nation of operations is necessary in order
to assure maximum utilization of the fa-
cilities, services, and equipment, and to
conserve and providently utilize vital
equipment, materials, and supplies, of
the carriers, and to provide for the
prompt and continuous movement of
necegsary traffic, the attainment of
which purposes is essential to the suc-
cessful prosecution of the war, It s here-
by ordered, That:

1. The plan for joint action above re-
ferred to 1s hereby approved and the
carriers are directed to put the plan in
operation forthwith, subject to the fol-
lowing prowvisions, which shall supersede
any provisions of such plan that are in
conflict therewith.

2, Each of the carriers forthwith shall
file a copy of this order with the appro-
pniate regulatory body or bodies having
Jurisdiction over any operations affected
by this order, and likewise shall file, and
publish 1n accordance with law, and con-~
tinue in effect until further order, tariffs
or supplements to filed tariffs, setting
forth any changes in rates, charges,
operations, rules, regulations, and prac-
tices of the carrier which may be neces-
sary to accord with the provisions of this

1Filed as part of the original document.

order and of such plan; and forthwith
shall apply to such regulatory body or
bodies for special permission for such
tarifis or supplements to become efiective
on the shortest notice lawfully permis-
sible, but not prior to the effective date
of this order.

3. Whenever transportation service is
performed by one carner in lieu of serv-
1ce by another carrier, by reason of a
diversion, exchange, pooling, or similar
act made or performed pursuant to the
plan for joint action hereby approved,
the rates, charges, rules, and regulations
governing such service shall be those that
would have applied except for such di-
version, exchange, pooling, or other act.

4, The provisions of this order shall
not be so construed or applied as to re-
quire any carrier subject hereto to per-
form any service beyond its transporta-
‘tion capacity, or to authorize or requre
any act or omission which 1s 1n violation
of any law or regulation, or to permit any
carrier to alter its legal liability to any
shipper. In the event that compliance
with any term of this order, or effectua-
tion of any provision of such plan, would
conflict with, or would not be authornized
under, the existing interstate or intra-
state operating authority of any carrier
subject hereto, such carrier forthwith
shall apply to the appropriate regula-
tory body or bodies for the granting of
such operating authority as may be req-
wisite to compliancé with the terms of
this order, and shall prosecute such ap-
plication with all possible diligence. The
coordination of operations directed by
this order shall be subject to the car-
riers’ possessing or obtaining the requi-~
site operating authority.

5, All records of the carriers pertain-
ing to any transportation performed
pursuant to thas order and to the pro-
visions of such plan shall be kept avail-
able for examination and inspection at
all reasonable times by accredited rep-
resentatives of the Office of Defense
Transportation.

6. Withdrawal of & carrier from par-
ticipation in the plan for joint action
hereby approved shall not be made with~
out prior approval of the Office of De-
fense Transportation. ~o

“7. The. provisions of this order shall be
binding upon any-successor 1n inferest to
any carrier named in this order. Upon
a transfer of any operation involved in
this order, the successor in interest and
the other carriers named in this order
forthwith shall notify, i1n writing, the Of-
fice of Defense Transportation of the
transfer and, unless and until otherwise
ordered, the successor in interest shall
perform the functions of his predecessor
1n accordance with the provisions of this
order.

8. The plan for joint action hereby
approved and all confractual arrange-
ments made by the carriers to effectuate
the plan shall not continue in operation
beyond the efiective period of this order,

9. Communications concerming this or-
der should refer to it by the supplemen-
tary order number which appears in the
caption hereof, and, unless otherwise di-
rected, should he addressed to the High-
way Transport Department, Office of De-
]f)ense Transportdtion, Washington 25,

., Ce
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This order shall become effective April
2, 1945, and shall remain in full force and
effect until the fermination of the present
war shall have been duly proclaimed, or
until such earlier time as the Office of
Defense Transportation by further order
may designate.

Issued at Washington, D. C., this 28th
day of March 1945,

Guy A. RICHARDSON,
Director,
Highway Transport Department,
Office of Defense Transportation.

APPENDIX 1

Valley Motor Lines, Inc,, Frosno, Calif,
Oregon-Nevada-California Fast Frelght,
Inc., San Francisco, Calif,

[F. R. Doc, 45-4921; Filed, Mar, 27, 1£43;
3:04 p. m.]

[Supp. Order ODT 3, Rev. 608]
‘WORCESTER, BROCKTON, MONTELLO, TAUN-

TON, DBRIDGEWATER, AND WHITMAN,
Mass.
COORDINATED OPERATIONS OF CERTAIN

CARRIERS

Upon consideration of a plan for joint
action filed with the Office of Defense
Transportation by the persons named in
Appendix 1 hereof to facilitate compli-
ance with the requirements and purposes
of General Order ODT 3, Revised, as
amended (7 F.R. 5445, 6689, 7694; 8 F.R.
4660, 14582; 9 F.R. 2793, 3264, 3357, 6778)
a copy of which plan is attached hereto
as Appendix 2, and

It appearing that the proposed coordi-
nation of operations is necessary in
order to assure maximum utilization of
the facilities, services, and egquipment,
and to conserve and providently utilizo
vital equipment, materials, and supplies,
of the carriers, and to provide for tho
prompt and continuous movement of
necessary traffic, the attdinment of
which purposes is essential to the suc-
cessful prosecution of the war, It is
hereby ordered, That:

1. The plan for joint action above re-
ferred to is hereby approved and the
carners are directed to put the plan in
operation forthwith, subject to the fol-
lowing provisions, which shall supersede
any provisions of such plan that are in
conflict therewith.

2. Bach of the carrfers forthwith shall
file a copy of this order with the appro-
priate regulatory body or bodies having
Jurisdiction over any operations affected
by‘this order, and likewise shall file, and
publish in accordance with law, and con-
tinue 1n effect until further order, tariffs
or supplements to filed tariffs, setting
forth any changes in rates, charges, op-
erations, rules, regulftions, and prace
tices of the carrier which may be neces-
sary to accord with the provisions of this
order and of such plan; and forthwith
shall apply to such regulatory body or
bodies for special permission for such
tariffs or supplements to become effective
on the shortest notice lawfully permis-
sible, but not prior to the effective dato
of this order,

3. Whenever transportation service ig
performed by one carrier in lieu of serv«



ice by another carrier, by reason of a
diversion, exchange, pooling, or similar
act made or performed pursuant to the
plan for joint action hereby®approved,
the rates, charges, rules, and regulations
governing such service-shall be .those
that would have applied &xcept for such
diversion, exchange, pooling, or other act.

4. The provisions of this order shall not
be so construed or applied as to require
any carner subject herefo to perform
any service beyond its transportation
capacity, or to authorize or requure any
act or onmussion*which 1s in violdtion of
any law or regulation, or to permit any
carrier to alter its legal liability to any
shmpper. In the event that compliance-
with any term of this order, or effectua-
tion of any provision of such plan, would
conflict with, or would not be author-
ized under;- the existing interstate. or
intrastate operdating guthority of any
carrier subject hereto, such carrier
forthwith shall apply to the appropriate
regulatory body or bodies for the grant-
ing of.such operating authority as may
be requusite fo compliance with the terms
of this order, and shall prosecute such
application with all possible diligence.
The coordination-of operations directed
by this order shall be subject to the car-
riers’ possessing or obtaiming the requi-
site operating authority.

5. All records of the carners pertaining
to any transporiation performed pur-
suant to this order and to the provisions
of such plan shall be kept available for
examination and inspection at all rea-
sonable times by accredited representa-
tives of -the Office of Defense Transpor-
tation,

6. Withdrawal of a carrier from par-
ticipation in the plan for joint action
hereby.approved shall not be made with-
out prior approval of the Office of De-
fense Transportation.

7. The provisions of this order shall
be binding upon any successor 1n inter-
est to any carrier named in this order.
\{Upon a transfer of any operation in-
volved 1 this order, the successor in in-
terest and the other carriers named in
this order forthwith shall notify, In
writing, the Office of Defense Transpor-
tation qf the transfer and, unless and
until otherwise ordered, the successor in
interest shall perform the functions of
his predecessor in accordance with the
prowvisions of this order.

8. The plan for joint action hereby
approved and all contractual.arrange-
ments made by the carriers to effectuate
the plan shall not continue in operation
beyond the effective period of this order,

g. Communications concerning this
order should refer to it by the supple-
mentary order number which appears in
the caption hereof, and, unless other-
wise directed, should be addressed to the
Highway Transport Department, Office
of Defense Transportation, Washington
25,D.C.

This order shall become effective April
‘9, 1945, and shall remain in full force
and effect until the termination of the
present~war shall have been-duly pro-
claimed, or until such earlier time as the
Office of Defense Transportation by fur-
ther order may designate,
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Issued at Washington, D. C,, this 28th
day of March 1945.

Guy A. RICBARDSON,
Director
Highway Transport Department,
Office of Defense Transportation.

APFENDIX 1

Alvin Holmes, dolng buslness a3 Holmes
Transportation Service and/or Jones Exprecs,
Worcester, Mass,

Harry H. Carron, dolng buslnccs a5 Wore
cester & Taunton Express, Worcester, 24ac3.

[F. R. Doc. 45-4922; Filed, Mar. 27, 1845;
3:05, p. m.}

[Supp. Order ODT 3, Rev. €03]
CONNECTICUT, NEVW JERSEY AND NEW YORK

COORDINATED’ OPERATIONS OF CERTAIN
CARRIERS

Upon consideration of a plan for joint
action flled with the Offlce of Defense
Transportation by fhe persons named in
Appendix 1 hereof to facilitate com-
pliance with the requirements and pur-
poses of General Order ODT3, Revised,
as amended (7 F.R. 5445, 6689, 7694; 8
F.R. 4660, 14582; 9 F.R. 2793, 3264, 3357,
6718), & copy of which plan is attached
hereto as Appendix 2, and

It appearing that the proposed coor-
dination of operations Is necessary in
order to assure meaximum utilization of
the facllities, services, and equipment,
and to conserve and providently utilize
vitdl equipment, materials, and supplies,
of the carrlers, and to provide for the
prompt and continuous movement of
necessary® trafiic, the attainment of
which purposes is essential to the suc-
cessful prosecution of the war, It 1s
hereby ordered, That:

1, The plan for joint action above re-
ferred to is hereby approved and the car-
riers are directed to put the plan in op-
eration forthwith,.subject to the follow-
ing provisions, which shall supersede any
provisions of such plan that are in con-

Afict therewith,

2, Each of the carriers forthwith shall
file a copy of this order with the appro-
priate regulatory .body or bodles having
jurisdiction.over any operations affected
by this order, and likewise shall file, and
publish in accordance with law, and con-
tinue in effect until further order, tariffs
or supplements to filed tariffs, setting

forth any changes in rates, charges, op-

erations, rules, regulations, and practices
of the carrier which may be necessary to
accord with the provisions of this order
and of such plan; and forthwith shall
apply to spch regulatory body or bodies
for special permission for such tariffs or
supplements to become effective on the
shortest notice lawfully permissible, but
not prior to the effective date of this
order.

3. Whenever transportation service is
performed by one carrler in leu of serv-
jce by another carrier, by reason of a
diversion, exchange, pooling,-or
act made or performed pursuant to the
plan for joint actlon hereby approved,
the rates, charges, rules, and regulations
governmg such service shall be those that

1Fjled as part of the original document,
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would have appled except for such di-
verslon, exchange, pooling, or other act.

4. The provisions of this order shall
not be so construed or applied as to re-
quire any carrier subject hereto to per-
form any service beyond ifs transporfa-
tion capacity, or to authorize or require
any act or cmission which is in wiolation
of any law or regulation, or to permit any
carrier to alter its lezal lizbility to any
shipper. In the event that compliance
with any term of this order, or effectu-
ation of any provision of such plan, would
conflict with, or would not be authornzed
under, the existing interstate or intra-
state operating authority of any carner
subject hereto, such carrier farthwith
shall apply to the appropriate regulatory
body or bodies for the granting of such
operating authority as may be requsite
to compliance with the terms of this
order, and shall-prosecute such applica-
tion with all possible diligence. The co-
ordinatfon of operations directed by this
order shall be subject to the carners’
possessing or obtaining the requisite op-
erating authority.

5. All records of the carriers pertamn-
ing to any transportation performed pur-
suant to this order and to the provisions
of such plan shall be kept available for
examination -~and inspection at all
reasonable times by accredited represent-
atives of the Office of Defense Transpor-
tation. M

6. Withdrawal of a carrier from par-
ticipation in the plan for jomnt action
hereby approved shall not be made with-
out prior ‘approval of the Office of De-
fense Transportation.

7. The provisions of this order shall be
binding upon any successor in inferest
to any carrier named in this order.
Upon a transfer of “any operation m-
volved in this order, the successor in
interest and the other carriers named
in this order forthwith shall notify, in
writing, the Office of Deafense Transpor-
tation of the transfer and, unless and
until otherwise ordered, the successor in
interest shall perform the functions of
his predecessor in accordance with the
provisions qf this order.

8. The plan for joint action hereby ap-
proved and all contractual arrangements
made by the carriers to effectuate the
plan shall not continue in operation be-
yond the effective pericd of this order.

9, Commun{cations concerning this or~
der should refer to it by the supplemen-
tary order number which appears in the
caption hereof, and, unless otherwise
directed, should be -addressed to the
Highway Transport Department, Office
of Deafense Transportation, Washington
25,D. C.

This order shall become effective April
2, 1845, and shall remain in full force and
effect until the termination of the present
war shall have been duly proclaimed, or
until such earler time as the Office of
Defense Transportation by further order
may designate.

Tssued at Washington, D. C., this 23th
day of March 1945.
GUY A. RICHARD3ON,
Director,
Highway Trensport Depariment,
Office of Defense Transportation.
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APPENDIX 1

Anthony J. Madden, doing business as A. J,
Madden & Son, White Plains, New York.

Charles Herbert- Close, doing business as
Beverly Moving Company, Yonkers, New
York.

[F. R. Doc. 45-4923; Filed, Mar, 27, 1945;
3:03 p. m.]

[Supp. Order ODT 3, Rev. 623]
NEew JERSEY AND NEW YORK

COORDINATED OPERATIONS OF CERTAIN
CARRIERS .

Upon consideration of a plan for joint
action filed with the Office of Defense
Transportation by the pérsons named 1n
Appendix 1 hereof to facilitate compli-
ance with the requirements and purposes
of General Order ODT 3, Revised, as
amended (7 F.R. 5445, 6689, 7694; 8 F.R.
4660, 14582; 9 F.R. 2793, 3264, 3357, 6778)
a copy of which plan 1s attached hereto
as Appendix 2,' and

It appearing that the proposed coordi-
nation of ‘operations is necessary 1n order
to assure maximum utilization of the
facilities, services, and equupment, and to
conserve and providently utilize vital
equipment, materials, and supplies, of the
carriers, and to provide for the prompt
and continuous movement of necessary
trafiic, the attainment of which pur-
poses 15 essential to the successful prose-
cution of the war, It 1s hereby ordered,
‘That:

1. The plan for joint action above re-
ferred to is hereby approved and the car-
riers are directed to put the plan in op-
eration forthwith, subject to the follow-
ing provisions, which shall supersede any
provisions of such plan that are in con-
fiict therewith.

2. Each of the carriers forthwith shall
file a copy of this order with the appro-
priate regulatory body or bodies having
jurisdiction over any operations affected
by this order, and likewise shall file,
and publish In accordance with law,.and
continue in effect until further order,
tariffs or supplements to filed tariffs,
setting forth any changes in rates,
charges, operations, rules, regiilations,
and practices of the carrier which may
be necessary to accord with the pro-
visions of this order and of such plan;
and forthwith shall apply to such reg-
ulatory body or bodies for special per-
mission for such tarifis or supplements
to become effective on the shortest
notice lawfully permissible, but not prior
to the effective date of tlus order.

3. Whenever transportation service is
performed by one carrier in lieu of serv-
ice by another carrer, by reason of a
diversion, exchange, pooling, or similar
act made or performed pursuant to the
plan for jomt action hereby\approved,
the rates, charges, rules, and regulations
governing such service shall be those that
would have applied except for such di-
version, exchange, pooling, or other .act.

4, The provisions of this order shall
not be so construed or applied as to re-
quire any carrier subject hereto to per-
form any service beyond its transporta-
tion capacity, or to authorize or require
any act or omission which is ‘msqolation

2 Flled as part of the original document.
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of any law or regulation, or to permit
ahy carrier to alter its legal liability to
any shipper. In the event that com-
pliance with any term of this order, or
effectuation of any provision of such
plan, would conflict with, or would not
be authorized under, the existing inter-
state or intrastate operating authority
of any carrier subject hereto, such car-
rier forthwith shall apply to the appro-
priate regulatory-body or bodies for the
granting of such operating authority as
may be requisite to compliance with the
terms of this order, and shall prosecute
such application with all possible dili-
gence., The coordination of operations
directed by this order shall be subject to
the carriers’ possessing or obtamning the
requsite operating authority. o

5. All records of the carriers pertain-
ing to any transportation performed
pursuant to this order and to the provi-
sions of such plan shall be kept avail-
able for examination and inspection at
all reasonable times by accredited repre-
sentatives of the Office of Defense Trans-
portation.

6. Withdrawal of a carrier from par-
ticipation in the plan for jomnt action
hereby approved shall not be made with-
out prior approval of the Office of De-
fense Transportation.

7. The provisions of this order shall be
binding upon any successor.in interest
to any carrier named in this order. Upon

‘a transfer of any operation involved in

this order, the successor 1n interest and
the other carriers named in this order
forthwith shall notify, 1n writing, the Of-
fice of Defense Transportation of the
transfer and, unless and until-otherwise
ordered, the successor in interest shall
perform the functions of his predeces-
sor 11 accordance with the provisions of
this order.

8. The plan for joint action hereby ap-
proved and ail,contractual arrangements
made by the carriers to effectuate the
plan shall.not continue 1n operation be-
yond the effective period of this order. _

9. Communications concerming this
order should refer to it by the supple-
mentary order number which appears in
the caption hereof, and, unless otherwise
directed, should be addressed to the
Highway Transport Department, Office
of Defense Transportation, Washington
25, D. C.

This order shall become effective April
2, 1945, and shall remamn in full force
and effect until the termination of the
present war shall have been duly pro-
claimed, or until such earlier time as the
Office of Defense Transportation by
further order may designate.

Issued at Washidgton, D. C., this 28th
day of March 1945.

Guy A. RICHARDSON,
Director
Highway Transport Department,
‘Office of Defense Transportation.
APPENDIX 1

Delaware Valley Express, Inc., Hankins,
N. Y.

Rupp Trucking Company, Inc., Monticello,
N. Y.

.Harry B. Miller, doing business as Southern
Tier Trucking Co., Middletown, N, Y,

[F. R. Doc, 45-4924; Filed, Mar, 27, 1945;
3:05 p. m.}
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[Supp. Order ODT 6A-96]
Er DORADO, ARK,

COORDINATED OPERATIONS OF CERYAIN
CARRIERS

Upon consideration of a plan for joint
action filed with the Office of Defenso
Transportation by the persons named in
Appendix 1 hereof to facilitate com-
pliance with the requirements and pur-
poses of Genéral Order ODT 6A, as
amended (8 F.R. 8757, 14582; 9 F.R. 2794),
a copy of which plan is attached hereto
as Appendix 2, and

It appearing that the proposed coor~
dination of operations iIs necessary in
order to conserve and providently utilize
vital transportation equipment, mate-
rials, and supplies; and to provide for the
continuous movement of necessary traf-
fic, the attainment of which purposes is
essential to the successful prosecution of
the war, It 1s hereby ordered, That:

1. The plan for joint action above re-
ferred to is hereby approved and the per-
sons named, in Appendix 1 hereof are
directed to pub the plan in operation
forthwith, subject to the following pro-
visions, which shall supersede any pro-
vistons of such plan that are in conflict
therewith.,

2. Each of the carriers shall flle forth-
with a copy of this order with the appro-
priate regulatory body or bodies having
junisdiction over any operations affected
by this order, and likewise shall file, and
publish in accordance with law, and
continue in effect until further order,
tariffs or schedules, or appropriate sup-
plements to filed tariffs or schedules, sot-
ting forth any changes in rates, charges,
rules, regulations, and practices of the
carrier which may be necessary to ac-
cord with the provislons of this order
and of such plan; and forthwith shall
apply to such regulatory body or bodies
for special permission for such tariffs,
schedules, or supplements, to become ¢f-
fective on the shortest notice lawfully
permissible, but not prior to the effective
date of this order.

3. Whenever transportation service is
performed by one carrier in liet of serv-
ice by another carrier, by reason of o
diversion, exchange, pooling, or similar
act made or performed pursuant to the
plan for joint action hereby approved,
the rates, charges, rules, and regulations
governing such service shall be those that
would have applied except for’such di-
version, exchange, pooling, or other act.

4, The provisions of this order shall
not be so construed or applied as to
requure any carrier subject hereto to
perform any service beyond its trans-
portation capacity, or to authorize or
require any act or omission which Is dn
violation of any law or regulation, or
to permit any carrier to alter its legal
liability to any shipper, or to exempt or
release any participant in the plan from
the requirements of any order of the
Office of Defénse Transportation now
or hereafter in effect. In the event that
compliance with any term of this-order,
or effectuation of any provision of such
plan, would conflict with, or wauld not
be authorized under, the existing inter-
state or mntrastate operating authority
of any carrier subject hereto, stich car-
rier forthwith shall apply to the ap-
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propriate regulatory body or bodies for
the granting of such operating authority
as may be requsite to compliance with
the terms of thus order, and shall prose~
cute such application with all possible
diligence. The coordination of opera~
tions directed by this order shall be sub-
Ject to the carriers’ possessing or obtain-
g the requsite operating authority.

5. All records of the_carriers pertain-
g to any transportation performed
pursuant to this order and to- the pro-
visions of such plan shall be available
for examination and inspection at all
reasonable times by any accredited rep-
resentative of the Office of Defense
Transportation. -

6. Withdrawal of a carner from par-
ticipation 1n the plan for joint action
hereby approved shall not be made with-
out prior approval of the Office of De-
fense Transportation.

1. The provisions of this order shall
be binding upon any stccessor in interest
to any carrier named m this order. Up-~
on a transfer of any operation involved
m this order, the successor in interest
and the other carriers named in this or-
der forthwith shall notify, in writing,
the Office of Defense Transportation of
the transfer and, unless and until other--
wise ordered, the successor in interest
shall perform the functions of his pred-
ecessor mm gccordance with the pro-
wisions of this order.

8. The plan for joint action hereby
approved and all contractual arrange~
ments made by the carners to efiectuate
the plan shall not continue in operation
beyond the effective period of this order,

9. Commumeations concerming this
order should refer to it by the supple-
mentary order number which appears in
the caption hereof, and, unless otherwse
directed, should be addressed to the
Highway Transport Department, Office
of Defense Transportation, Washington
25, D. C.

This order shall become effective April
2, 1945, and shall remain mn full force
and effect until the termnation of the
present war shall have been duly pro-
claimed, or until such earlier time as the
Office of Defense Transportation by
further order may designate.

Issued at Washington, D. C., this 28th
day of March 1945.

Guy A. RICHARDSON,
Director,
Highway Transport Depariment,
Office of Defense Transportation.
APPENDIX 1

Black AMotor Lines, Inc., El Dorado, Ark.

Rallway Express Agency, Incorporated, New
York, N. Y.

Fargo Truck Lines, Mempbis, Tenn,

[F. R. Doc. 45-4925; Filed, Mar, 27, 1945;
3:03 p. m.]

-

{Supp. Order ODT 6A-97]
NEw ORLEANS, La,

COORDINATED OPERATIONS OF CERTAIN
CARRIERS

Upon consideration of a plan for joint
action filed with the Office of Defense

Transportation by the persons named in
Appendix 1 hereof to facilitate compli-
ance with the requirements and purposes
of General Order ODT 64, as' amended
(8 F.R. 8757, 14582; 9 F.R. 2734), a copy
of which plan is attached hereto as Ap-
pendix 2, and

It appearing that the proposed co-
ordination of operations is necessary in
order to conserve and providently utilize
vital transportation equipment, mate-
rials, and supples; and to provide for
the continuous movement of necessary
trafiic, the attainment of whiclf purposes
is essential to the successful prosecution
of the war, It is hereby ordered, That:

1. The plan for joint action above re-
ferred to is hereby approved' and the
persons named in Appendix 1 hereof
are directed to put the plan in operation
forthwith, subject to the following pro-
visions, which shall supersede any provi-
sions of such plan that are in conflict
therewith.

2. Each of the carriers shall file forth-
with a copy of this order with the appro-
priate regulatory body or bodies having
jurlsdiction over any operations affected
by this order, and likewise shall file, and
publish in accordance with law, and con-
tinue 1n effect until further order, tariffs
or schedules, or appropriate supplements
to filed tarifis or schedules, setting forth
any changes in rates, charges, rules, reg-
ulations, and practices of the carrier
which may be necessary to accord with
the provisions of this order and of such
plan; and forthwith shall apply to such
regulatory body or bodies for special per-
massion for such tariffs, schedules, or
supplements, to hecome effective on the
shortest notice lawfully permissible, but
not prior to the effective date of this
order.

3. Whenever transportation service is
performed by one carrier in lieu of serv-
ice by another carrier, by reason of s
diversion, exchange, pooling, or similar
act made or performed pursuant to the
plan for joint action hereby approved,
the rates, charges, rules, and regula-
tions governing such service shall be
those that would have appled except
for such diversion, exchange, pooling, or
other act.

4. The provisions of this order shall
not be so construed or applied as to re-
qure any carrier subject hereto to per-
form any service beyond its transporta-
tion capacity, or to authorize or require
any act or omission which is in viola-
tion of any law or regulation, or tq per-
mit any carrier to alter its legal llability
to any shipper, or to exempt or release
any participant in the plan from the re-
qurements of any order of the Office of
Defense Transportation now or hereafter
in effect. In the event that compliance
with any term of this order, or effectun-
tion of any provision of such plan, would
conflict with, or would not be authorized
under, the existing interstate or intra-
state operating authority of any carrier
subject hereto, such carrier forthwith
shall apply to the appropriate regulatory
body or bodies for the granting of such
operating authority as may be requisite

1Filed as part of ﬂ'xe original decument,
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to compliance with the ferms of this
order, and shall prosecute such applica-
tion with all possible diligence. The co-
ordination of oparations directed by this
order shall be subject to the carriers”
possessing or obtaining the requisite op-
erating authority.

5. All records of the carriers periain-
ing to eny transportatiton performed
pursuant to this order and to the provi-
slons of such plan shall be available for
examination and inspection at all rea-
sonable times by any accredited repre-
sentative of the Office of Defense Trans-
portation.

6. Withdrawal of a carrier from par-
ticipation in the plan for joint action
hereby approved shall not be made with-
oub prior approval of the Office of De-
fense Transnortation.

7. The provisions of this order shall
be binding upon any successor in interest
to any carrier named in this order.
Upon a transfer of any operation in-
volved in this order, the successor in 1n-
terest and the cother carners named in
this order forthwith shall notify, in writ-
ing, the Office of Dafense Transporfa-
tion of the transfer and, unless and un-
til otherwise ordered, the successor m
Interest shall perform the functions of
his predecessor in accordance with the
provisions of this order.

8. The plan for joint action hereby
approved and all confractual arrange-
ments made by the carriers {o effectuate
the plan shall not continue in operation
beyond “he effective peried of this order.

9. Communications concerning this
order should refer to it by the supple-
mentary order number which appears
in the caption hereof, and, unless other-
wise directed, should be addressed to the
Highway Transport Dzpariment, Office
of Dafense Transportation, Washington
25,D. C.

This order shall become effective April
2, 1945, and shall remain in full force
and effect until the termination of the
present war shall have been duly pro-
claimed, or until such earlier time as the
Office of Defense Transportation by
further order may designate.

Issued at Washington, D. C,, this 28th
day of March 1945.

Guy A. RIicEHARDSON,
Director
Highway Transport Department,
Office of Defense Transporiation.

ArrErmIx 1

Samuel 8. Szither, doing business as Mod-
ern Xfotor Transportation Line, New Orleans,
Xo ')

Oxzlahoma-Ioulsiana Motor Frelght Co,,
Oxlghoma Clty, O:zlzhoma.

Red Ball, Inc., Sapulpa, Oklahoma.

Sugar Creelx Creamery Company, Russell-
ville, Arkansas,

Ioroine Transfer Company, Inc., Shreve-
port, Loulslana,

I~onard Furr, dolng business as Leonard
Furr Truck Line, Iew Otrleans, Loulsiana.

H. J. Roublon, doing busineszs as Hamlilton
Roubion Transfer and Storage, Covington,
Loulsiana.

A. P, Akin, doing business as Akin Truck
Line, Shreveport, Loulslana.

[P. R. Doc. 45-4926; Filed, Mar., 27, 1945;
3:03 p. m.}
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numbers, the price classifications and
the maximum prices in cents per net ton,
for the indicated uses and shipments as
set forth heremn. All are mn District No.
18. 'The mine index numbers and the
price classifications assigned are perma-
nent but the maximum prices may be
changed by an amendment 1ssued after
the effective date of this order. Where
such an amendment 1s 1ssued for the dis-
trict mn which the mines involved herein
are located and where the amendment
makes no particular reference to a mine
or mines involved herein, the prices shall
be the prices set forth 1n such amend-
ment for the price classifications of the

respective size groups. The location of
each mine is given by county and state.
The maximum prices stated to be for
truck shipment are in cents per net ton
f. 0. b. the mine or preparation plant and
when stated to be for rail shipmeat or
for railroad fuel are {n cents per net ton
i. o. b. rail shipping point. In cases
where mines ship coals by river the prices
for such shipments are those established
for rail shipment and are in cents per net
ton f. o. b. river shipping point. How-
ever, producer is subject to the provisions
of § 1340.229 and all other provisions of
Maximum Price Regulation No. 120.

ALFRED HUTTON, GRANTS, NEW-ALEXI00, HUTTOX CoAL MINE, UNNAMED SEAY, MISE INDEX No, 1007, vareuoh

CouxTY, NEW MEXICO,
SHIPMENT AND RAILROAD FUEL

SHIPFING POINT, QUIRF, NEW MEXIC0, DEEP MINE, SURDISTRIT NO. } Fou Raw

LY

Bize group No.
1 2 4 [ 7 8 9 11 12 13 | 15 | 16
Rail shipment. 615] 580l 570) 520 495 455] S90) SO0 XA @S| 470 s
Truck shipment: 625 60| 55| 85 475 fer R I SO SO 1,10 .

1 Engine coal for railroad and locomotive use—all sizes between §" maximum top slee and 14 minimum battom

size are mcluded in iz group No, 16.  Where theskze involved s not included in size

greup No. 16, the maximum

price applicable 1o such size for railroad fael all uses.gshall be the price iisted for rafl shipment for the ceals of the ska

group in which it is mcluded.

Buesa Vista Coar Mme, P. O. Bax #203, IOXNE,
CALIFORNIA, BUENA VistA DMNE, UNXAMED SRAN,
MixE INDEX N0. 1014, AMADOR COUNTY, CALIFORNLY,
RamL SEIPPING POINT, AMADOR CENTRAL SbG,,
CavLtr., DEEr MINE -

Lump| Egg | Nut
Rail shipment and railroad
fael, allnses_ oo ... 810 G660 510
Truck shipment.. ceeeaeeen. 610 400 310

This order shall become -effective
March 28, 1945.

(56 Stat. 23, 765; 57 Stat. 566; Pub. Law
383, 78th Cong., E.O. 9250, 7 F.R. 7871,
E.O. 9328, 8 F.R. 4681)

Issued this 27th day of March 1945.

CHESTER BOWLES,
Admwustrator

[F. R. Doc. 45-4885; Filed, Mar. 27, 1945;
11:55 a. m.]

-

[MPR 188, Order 3505]
COMMERCIAL MANUFACTURING CO.
-APPROVAL OF MAXIITUM PRICES

For the reasons set forth in an opimion
1ssued simultaneously herewith and filed
with the Division of the Federal Register,
and pursuant to § 1499.158 of Maximum
Price Regulation No. 188; It is ordered:

(a) This order establishes maximum
prices for sales and deliveries of certain
articles manufactured by the Commer-
c1al Manufacturing Company, 519 White
Building, Seattle 1, Washington.

(1) For all sales and deliveries to the
following classes of purchasers by the
sellers indicated below, -the maximum
prices are those set forth below*

No.63——9

~

Moximum

Maximum prices for

priges far relersother

\od lumnu!;;«:&l urers m:wze
. NMade! 0— manufzcturce

Artlele No. t—
Jeb- Rcmﬂ—‘ﬁelaﬂ-

bers | oes | ens {U""”

Each | Ezch | EcaA ' Ezeh
Naftfile ccaceeee] 27| SLC5 m%}ﬁlt&tﬁ%i 019

These maximum prices are for the
article described in the manufacturer’s
application dated January 2, 1945,

(2) For sales by the manufacturer, the
maximum prices apply to all sales and
deliveries since Maximum Price Regula-
tion No. 188 became applicable to those
sales and deliveries. Those prices are
f. 0. b. factory and subject to no cash
discount.

(3) For sales by petsons other than
the manufacturer, the maximum prices
apply to all sales and deliveries after the
effective date of this order, Those prices
are subject to each seller's customary
terms and conditions of sale on sales of
similar articles.

(4) If the manufacturer wishes to
make sales and deliveries to any other
class of purchaser or on other terms and
conditions of sale, he must apply to the
Office of Price Administration, Washing-
ton, D. C., under the Fourth Pricing
Method, §1499.158 of Maximum Price
Regulation No. 188, for the establish-
ment of maximum prices for those sales,
and no sales or deliveries may be made
until maximum prices have been au-
thorized by the Office of Price Admin-
istration.

(b) The manufacturer shall attach a
tag or label to every article for which &

3377

maximum price for sales to consumers 13
established by this order. That taz or
Iabel shall contain the followng state-
ment:

OPA Retall Celling Price, 89.10
Do Not Datach

(c) At the time of, or prior to, the
first involce to each purchaser for recals,
the seller shall notify the purcaaser in
writing of the maximum prices and con-
ditions established by this order for sales
by the purchaser. This notice may b2
given in any convenient form.

(d) This order may ke revoked or
amended by the Price Administrator at
any time.

(e) This order shall become effectivecn
the 28th day of March 1945.

Issued this 27th day of March 1945.

CHESTER BOWLES,
Admmsirator.

[P. R. Doc. 45-4833; Filed, Mar. 27, 127
- 12:00 m]

[XMPR 183, Order 3511]
TrrsLE NURSERYLAND FURNITURE, INC.
APPROVAL OF MAXIMIUZI PRICES

For the reasons set forth in an opimion
issued simultaneously herewith and filed
with the Division 0f the Federal Register,
and pursuant to § 1499.158 of MPR 183;
It 1s ordered:

(a2) This order establshes masamum
prices for sales and deliveries of a “Eid-
die-Eocop” manufactured by Trumble
Nurseryland Fumiture, Inc., Rachester,
New York.

(1) For 2all sales and delivenies fo the
following classes of purchasers by the
sellers indicated below, the maximurm
prices are those set forth helow-

Mavumurm
price for Sales
taretailizs by
th> mann ye-
tarer, and bv
persons, other
than reteilcr,
| who cell from
tke mang-
factmrr’s

steelz

Mannfac-
turer's maxi-
mum pr«';:hta
» persons, other
.g{c;le! retatlers,
> | whocell from
th2 mann-
facturer’s
stoek

Each
$18.65

Ezk
“Riddle-Keop™.l A-LO S22 7%

These prices are f. o. b. factory, and
are for the articles described in the
manufacturer’s application dated No-
vember 9, 1944,

(2) For sales by the manufacturer th2
maximum prices apply to 2all sales and
deliveries since the effective date of
MPR, 188. For sales by persons, other
than retailers, who sell from the manu-
facturer's stock, the maxymum prices
apply to all sales and deliveries affer tha-
effective date of this order.

(3) For all sales and delivenies by the
manufacturer to any other class of pur-
chaser or on other terms and condifions
of sale, the maximum prices shall ke
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those determined by applying to the
prices specifiad above, the discounts, al-
lowances, and other price differentials
made by the manufacturer, during
March’1942, on sales of the same type of
article to the same class of purchaser
and on the same terms and conditions.
If the manufacturer did not make such
sales during March 1942, he must apply
to the Office of Price Admimstration,
V/ashington, D. C., under the Fourth
Pricing Method, § 1499.158, of MPR- 188,
for the establishment of maximum prices
for those sales, and no sales or deliveries
may be made until maximum prices have
been authorized by the -Office of Price
Admnistration.

(b) At the time of, or prior to, the first
invoice of each purchaser, other than a
retailer, who sells from, the manufac-
turer’s stock, the manufacturer shall
notifly the purchaser of the maximum
prices and conditions established by this
order for sales by the purchaser. This
notice may be given m any convenient
form.

«¢) This order may be revoked or
amended by the Price Administrator at
any time,

This order shall become effective on the
28th day of March 1945.

Issued this 27th day of March 1945,

CHESTER BOWLES,
Admwnastrator

[F R. Doc. 45-4889; 'Filed, Mar. 27, 1945;
11:55 a. m.]

[MPR 188, Order 3512]
Rixca Toor Co.

APPROVAL OF MAXIMUM PRICES

For the reasons sef forth 1n an opimion
issued simultaneously herewith and filed
with the Division of the Federal Register,
and pursuant to § 1499.158 of Maximum
Price Regulation No. 188; It 15 ordered.

ta) This order establishes maximum
prices for sales and deliveries of certain
articles manufactured by the Rich Tool
Company, of 3112 S. Western Avenue, Los
Angeles 7, Califorma.

(1) For all sales and deliveries to the
following classes- of purchasers by the
sellers indicated below, the maximum
prices are those set forth below-

MaxIMUM PRICES FOR SALES OF REVERSIBLE
RouLer Lock WrENCH, MoDEL No. R-1

By manufacturer to— Each
Distributor §0.81
Wholesaler (stocking jobber).___.___ 1.13
Retailer. 1.46

By sales other than manufacturer to—
Wholesaler (stocking jobber)....._ 1.13
Retaliler. 1.48
Consumer 2.25

These maximum prices are for the arti-
cles described 1n the manufacturer’s ap-
plication dated December 20, 1944.

(2) For sales by the manufacturer, the
maximum prices apply to all sales and
deliveries since MaXimum Price Regula-
tion No. 188 became applicable to those
sales and deliveries. These prices are
f, 0. b. factory and subject to a cash dis-
count of 2% for payment within 10 days,
net 30 days.

(3) For sales by persons othercthan
the manufacturer, the maximum prices

-apply to all sales and deliveries after the

effective date of this order. 'Those prices
are subject to each seller’s customary
terms and conditions of sale on sales of
similar articles.

(4) If the manufacturer wishes to
make sales and deliveries to any other
class of purchaser or on other terms and
conditions of sale, he must apply to the
Office of Price Administration, Washing-
ton, D. C., under the Fourth Pricing
Method, § 1499.158 of Maximum Price

.Regulation No. 188, for the establish-

ment of maximum prices for those sales,
and no sales or deliveries may be made
until maximum prices have been author-
1zed by the Office of Price Admnistra-
tion.

(b) The manufacturer shall attach a
tag or lakel to every article for which a
maximum price for sales to consumers
1s established by this order. That tag
or label shall contamn the following state-
ment:

OPA Retail Ceiling Price, £82.25
Do not remove or obliterate

(c) At the time of, or prior to, the first
invoice to each purchaser for resale, the
seller shall notify the purchaser in writ-
ing of the maximum prices and condi-
tions established by this order for sales
by the purchaser. This notice may be
given 1n any convement form.

(d) This order may be revoked or
amended by the Price Administrator at
any time.

(e) This order shall become effective
on the 28th day of March 1945,

Issued this 27th day of March 1945,

CHESTER BOWLES,
Admansirator

[F. R. Doc. 45-4890; Filed, Mar. 27, 1945;
11:55 a. m.]

/

[MPR 188, Order 3513]
THE EARL NoveLty CoO..
APPROVAL OF MAXIMUM PRICES

For the reasons set forth in an opinion
1ssued simultaneously herewith and filed
with the Division of the Federal Regis-
ter, and pursuant to § 1499.158 of MPR
188; It 1s ordered.

(a) This order establishes maximum
prices for sales and deliveries of certain
articles of furniture manufactured by
The Earl Novelty Co., 6039 Evanston
Ave., ‘Indianapolis, Ind.

(1) Por all sales and deliveries to the
following classes of purchasers by the
sellers indicated below, the maximum
prices are those set forth below*

. Maximum
Manufactar- { price for sales
er’smaxil- [toretailersby
mum price to | the manufac-
Model fpersons, otherfturer, and by
No. jthan retailers,ipersons, other
who sell from [than retailers,
~ the manufac- | who sell from
d turer’s stock | the manufac-
turer’s stock

Article

FEach Each

10 52.04 $2.40
11 1.23 1.45
20 1.01 2.25
21 1.06 L25
31 128 150
1 1.73 13.80
2 6.34 7.48
3 L41 1.66
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These prices are f. o. b. factory, are
subject to a cash discount of two per-
cent for payment within ten days, net
thirty days, and aresfor the articles de-
seribed in the manufacturer’s applica-
tion dated February 1, 1945,

(2) For sales by the manufacturer the
maximum prices apply to all sales and
deliveries since the effective date of MPR
188. For sales by persons, other than
retailers, who sell from the manufac-
turer’s stock, the maximum prices apply
to 2ll sales and deliveries after the effec-
tive date of this order.

(3) If the manufacturer wishes to
make sales and deliveries to any other
class of purchaser or on other terms and
conditions of sale, he must apply to the
Office of Price Admlinistration, Wash-
mgton, D. C., under the Fourth Pricing
Method, § 1499.158, of MPR 188, for the
establishment of maximum prices for
those sales, and no sales or deliveries
may be made until maximum prices have
been authorized by the Office of Price
Administration.

(b) At the time of, or prior to, the
first nvoice to each purchaser, other
than a retailer, who soils from the man-
ufacturer’s stock, the manufacturer shall
notify the purchaser of the max'mum
prices and conditions established by this
order for sales by the purchaser. This
notice may ‘be given in any convenient
form.

(¢) This order may be revoked or
amended by the Price Administrator at
any time.

This order shall become effective on
the 28h day of March 1945,

Issued this 27th day of March 1945,
CHESTER BOWLES,

Administralor
[F R. Doc. 45-4891; Filed, Mar. 27, 1845;
12:00 m.]

[MPR 188, Order 3514]

NaztkiN anp Co.
APPROVAL OF MAXIMUM PRICLS

For the reasons set forth in an opin-
1on issued simultaneously herewith and
filed with the Division of the Federal
Register, and pursuant to § 1499.168 of
MPR 188; It 1s ordered.

(a) This order establishes maximum
prices for sales and deliverles of certain
articles of furniture manufactured by
Natkin and Company, 3920 Lindell Boule-
vard, St. Louis, Mo.

(1) For all sales and deliveries to the
following classes of purchasers by the
sellers indicated below? the maximum
prices are those set forth below*

Maximum
rico for sales
orotailets by
mum price to ! tae manuface
Model [persons, etherjturer, and by
No. [than rcfnllors, {wrsons. other
who gell from [than retailers,
the manufac- | who sell from
turer’s stock | the manufaes
turer’s stoek

Manufactur.
or's maxi.

Article

Each
$5,86

Lach

Bed tray.ccecaacen 45 $0. 90




These prices are f. 0. b. factory, are
subject to a cash discount of two percent
for payment within ten days, net thirty
days, and are for the article described 1n
the manufacturer’s application dated
January 29, 1945.

(2) For sales by the manufacturer the.
maximum prices apply to all sales and
deliveries Since the €fiective date of MPR
188, For sales by persons, other than
retailers, who sell from the manufactur-
er’s stock, the maximum prices apply to
all sales and deliveries after the effective
date of this order>

(3) If the manufacturer wishes to
make sales and deliveries to any other
class of purchaser or on other terms and
conditions of sale, he must apply to the
Office’of Price Administration, Washing-
ton, D. C., under the Fourth Pricing
Method, § 1499.158, of MPR 188, for the
establishment of maximum prices for
those sales, and no sales or deliveries may
be made until maximum prices have been
authonzed by the Office of Price Admin-~
istration. .

(b) At the time of, or prior to, the first
invoice to eaeh purchaser, other than a
retailer, who sells from the manufac-
turer's stock, the manufacturer shall no-
tify the purchaser of the maximum prices
and conditions established by this order
for sales by the purchaser. This notice
may be given 1in any convenlent form,

(¢) This order may be revoked or
amended by the Pnce Admimstrator at
any time.

This order -shall become effective on
the 28th day of March 1945,

Issued this 27th day of March 1945.

CHESTER BOWLES,
Admanstrator

[¥. R. Doc. 45-4892; Filed, Mar, 27, 1945;
12:00 m.]

[MPR 188, Order 3515]
EASTERN FORNITURE MANUFACTURING CO. ~
APPROVAL OF MAXIMUM PRICES

For-the feasons set forth in an opmn-
1on 1ssued simultaneously herewith and
filed with the Division of the Federal
Register, and pursuant to § 1499.158 of
MPR 188; It 1s ordered:

(a) This order establishes maximum
prices for sales and deliveries of certain
articles of furniture manufactured by
Eastern Furniture Mfg. Company, Mont-
gomery, Pennsylvama. -

(1) For all sales and deliveries to the
following .classes of purchasers by the
sellers ndicated below, the maximum
prices are those set forth below*

Alanufae- Maximum

price for sales
to retailers
by the manu-
f:ta)cturer, snd
¥ Dersehs,
other than
retaflers, who
sell from the

Manufac-
]

Artide {Model} pers

Each

335 2.2
324 1L25
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These prices are f. 0. b. factory, are
subject to a cash discount of two percent
for payment within ten days, net thirty
days, and are for the articles described
in the manufacturer’s application dated
January 13, 1945.

(2) For sales by the manufacturer the
maximum prices apply to all sales and
deliveries since the effective date of MPR
188. TFor sales by nersons, other than
retailers, who sell from the manufac-
turer's stock, the maximum prices apply
to all sales and deliveries alter the effec~
tive date,6f this order.

(3) If the manufacturer wishes to
make sales and deliveries to any other
class of purchaser.or on other terms and
conditions of sale, he must apply to the
Office of Price Administration, Wash-
gton, D. C., under the Fourth Pricing
Method §1499 158, of MPR 188, for the
establishment of maximum prices for
those sales, and no sales or deliveries'may
be made until magimum prices have been
authorized by the Office of Price Admin-
istration.

(b) At the time of, or prior to, the
first invoice to each purchaser, other
than a retailer, who sells from the manu-
facturer’s stock, the manufacturer shall
notify the purchaser of the maximum
prices and conditions established by this
order for salés by the purchaser. This
notice may be given in any convenient
form.

, () This order may be revoked or
amended by the Price Administrator at
any time.

'This order shall become effective on,
the 28th day of March 1945.

Issued this-27th day of March 1845,

CHESTER BOWLES,
Administralor,

[F. R. Doc. 45-4833; Flled, Mar. 27, 1945;
12:01 p. m.}

[AMPR 188, Order 3516)
PexTon W. DoucLas
N APPROVAL OF MAXINIUIS PRICES

For the reasons set forth in an opinion
issued simultaneously herewith and filed
with the‘Division of the Federal Register,
and pursuant to § 1499.158 of MPR 188;
It 18 ordered:

(a) This order establishes maximum
prices for sales and deliveries of certain
articles of furniture manufactured by
Peyton W. Douglas, 301 Robineau Road,
Syracuse, New York.

(1) For all sales and deliveries to the
following classes of purchasers by the
sellers indicated below, the maximum
prices are those set forth below:

Mnxlmum
price for sales
to retailers
by the manu.
fzeturer, ond

AManufc-
turer’s

rice to
Artlgs  fPedel
whoscllfrom fretallers, who
th nfee| ecll from tha
manuface
urer’s ctock

EezB

Baby bath $1L35

3379

These prices are f. o. b. factory, and
are subject to a cash discount of two par-
cent for payment withm fen days, net
thirty days, and are for the arficle de-
seribed in the manufacturer’s applica-
tfon dated January 13, 1945.

(2) For sales by the manufacturer
the moximum prices apply to all sales
and deliveries since the effective date of
MPR 188. For sales by persons, other
than retailers, who sell from the manu-
facturer's stock, the maximum prices ap-
ply to all sales and deliveries affer the
effective date of this order.

(3) If the manufacturer wishes to
make sales and deliveries to any eother”
class of purchaser or on other terms and
conditions of sale, he must apply o the
Office of Price Administration, Washing-
ton, D. C,, under the Fourth Pricng
Method, § 1499.158, of MPR 188, for the
establishment of maximum prices for
those sales, and no sales or deliveries
may be made until maximum prices have
been authorized by the Office of Price
Administration.

(b) At the time of, or prior to, the first
favolce to each purchaser, other than a
retailer, who sells from the manufac-
turer's stock, the manufacturer shall
notify the purchaser of maximum prices .
and conditions established by this order
for sales by the purchaser. This nofice
may be given in any convenient form.

(c) This order may be revoked or
amended by °the Price- Admimstrator af
any time.

This order shall become effective on
the 28th day of March 1945,

Issued this 27th day of March 1945.

CHESTER BowiEs,
. Admmstrator.

[F. R. Doc. 45-4694; Filed, Mar. 27, 1943;
12:01 p. m.]

[MPR. 183, Order 3518]
RicHzIoND MANUFACTURENG CO.
APPROVAL OF MAXITIUM PRICES

JFor the reasons set forth in an opin-
{on issued simultaneously herewith and
filed with the Division of the Federal
Register, and pursuant to §1499.153 of
Maximum Price Regulation No. 188; I
is ordered:

(a) This order establishes maxymum
prices for sales and deliveries of certain
articless manufactured by Richmord
Manufacturing Company of Richmond
Highlands, Washington.

(1) For all sales and deliveries fo the
following classes of purchasers by any
person, the magimum prices are those set
{forth below-

Maximuom prices forsalss to
Artlahy Pl
- - AV | gob- | 2E | Ultimate
- tribu-§ P9 | org | coOnSumers
tors
Per } Por |} Per {| Per
dozen | dozen) dozen! dazen, Exh
Hand gardon frowel | £0.23 {£0.43 [£0.€4 1£0.65 | S.03
Bnnd garden culsl- !
VOl verneeomemnncaad 23] A3 JEL} GO (3
Hondguden weeder,] 3] 48| WG4 06 .08

°
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These maximum prices are for the ar-
ticles described in the manufacturer’s
application dated August 8, 1944.

(2) For sales by the manufacturer, the
maximum prices apply to all sales and
deliveries since Maximum Price Regula-
tion No. 188 became applicable to those
sales and deliveries. These prices are
f. o..b. Richmond Highlands, Washing-
ton.

(3) For sales by persons other than the
manufacturer, the maximum prices apply
to all sales and deliveries after the ef-
fective date of this order. These prices
are subject to each seller’s customary
terms and conditions of sale on sales of
similar articles. In the case of sales by
jobbers, they are £, o. b. seller’s city.

(4) If the manufacturer wishes to

.make sales and deliveries to any other
class of purchaser or on other terms and
conditions of sale, he must apply to the
Office of Price Admimstration, Wash-
ington, D. C., under the Fourth Pricing
Method, §1499.158 of Maximum Price
Regulation No. 188, for the establish-
ment of maximum prices for those sales,
and no sales or deliveries may be made
until maximum prices have been au-
thorized by the Office of Price Adminis-
tration.

(b) At the time of, or prior to, the first
invoice to each purchaser for resale, the
seller shall notify the purchaser in writ-
ing of the maximu;'n prices and condi-

tions established by this order for sales
by the purchaser. This notice may be
given in any convenient form.

(¢) This order may be revoked or
amended by the Price Admimstrator at
any time.

(d) This order shall become effective
.on March 28, 1945,

Issued this 27th day of March 1945.
CHESTER BOWLES,
Admuustfator..

[F. R. Doc. 45-4836; Filed, Mar. 27, 1845;
11:57 a. m.}

-

{MPR 188, Order 3519}
KmnneEy ALuvMIinoM Co.
APPROVAL OF MAXIMUM PRICES

© For the reasons set forth 1n an opimion
1ssued sumultaneously herewith and filed
with the Division-of the Federal Register,
and pursuant.-to § 1489.158 of Maximum
Price Regulation No. 188; It s ordered.
(a) This order establishes maximum
prices for sales and delivenes of cerfain
carpet sweepers manufactured by the
Kinney Aluminum Company, 5900 South
- Boyle Avenue, Los Angeles 11, California.
(1) For all-sales and deliveries to the
following classes of purchasers by the
sellers indicated below; the maximum
prices are those set forth below*

- '
Maxmmum prices sales by the
manufacturer to— Maximum
prices for
Article and model Mail order sales by
housesor | Other | Fetailerto
Jobbers chain retailers - | consumer
stores
Cnr;inet sweeper E—Plain metal case brush not adjustable. One FEach Lach Each Each
color. $2.25 $2.43 $2.70 $4.50
Carpet sweeper S~—Plain metal case brush not adjustable. Two |
colors, Comb 275 2.97 3.30 5. 50
Carpet sweeper B—~Metal case. Design bosses.  Striped 1n con-
trasting colors. Three colors. Adjustable brush. Dump
lever has plastic knob, Solid bumper 384 X 34" cccecevecocacann R 2,98 3.20 3,87 5.95
Carpet sweeper D—Metal case, Design bosses. Striped in con-
trasting colors. Three colors, Adjustable brush. Dump
lever has plastic knob. Solid rubber bumper ¥4 x 17.._.___. 3.2 3.48 3.87 6.45
.Carpet sweeper S, D.~Window in case. Chrome trim bands,
Four~colors. Adjustable brush. Single dump lever. Solid
rubber bumper 44" x 17/ 3.7 4.05 4.50 7.50

These maximum prices are for the ar-
ticles described in the manufacturer’s
application dated December 14, 1944.

(2) For sales by the manufacturer, the
maximum prices apply to all sales and
deliveries since Maximum Price Regula-
tion No. 188 became applicable .to those
sales and deliveries. Those prices are
f. 0. b. factory and subject to a cash dis-
count of 2% for payment within 10 days,
net 30 days.

(3) For sales by persons other than
the manufacturer, the maximum prices
apply to all sales and deliveries after the
effective date of this order. Those prices
are subject to each §eller’s customary
terms and conditions of sale on-sales of
similar articles.

(4) If the manufacturer wishes to
make sales and deliveries to any other
class of purchaser or on other terms and
conditions of sale, he must apply to the
Office of Price Administration, Washmng-
ton, D. C., under the. Fourth Pricing
Method, § 1499.158 of Maxumum Price

Regulation No. 188, for the establish-
ment of maximum prices for those sales,
and no sales or deliveries may* be made
until maximum prices have been author-
t'_zed by the Office of Price Administra-
3{s)s W

(b) The manufacturer shall attach a
tag or label to every article for which a
maximum price for sales to consumers 1s
established by ‘this order. That tag or
label shall contain the following state-
ment, with the retail prices properly
filled in:

.. OPA Retail Ceiling Price, $oua-r

Do Not Detach

-(c) At the time of; or prior to, the first
nvolice to each purchaser_for resale, the
seller shall notify the purchaser in writ-
ing of the maximum prices and condi-
tions established by this order-for sales
by the purchaser., This notice may be
given 1n any convenient form.

(d) This order may be revoked or
amended by the Price Administrator at
any time,
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(e) This order shall become effective
on the 28th day of March 1945,

Issued this 27th day of Maxch 1945,

» CHESTER BOWLES,
Admunistrator

*[F. R. Doe. 46-4897; Filed, Mar, 27, 1046;
11:57 a. m.]

[MPR 188, Order 3517]
ArT-FoLp MANUFACTURING CO,
APPROVAL OF MAXIMUM PRICES

For the reasons set forth in an opinfon
issued simultaneously herewith and filed
with the Division of the Federal Reg-
ister, and pursuant to § 1429.158 of MPR
188; It 1s ordered.

(a) This order estgblishes maximum
prices for sales and deliveries of radia-
tor enclosures manufactured by Art-
Fold Manufacturing Company, 114 Wil-
kens Avenue, Port Chester, New York.

(1) For all sales and deliveries to the
following classes of purchasers by the

.sellers indicated below, the maximum

prices are those sef forth below*

+ =4 [y
. 5% |8dd
g (88
P Egg
£ .8 End
Gl a0
854 o33
eg G
Standard 8|8 .8
Articlo sa8
e | g el
i+
Eud §§§§
§54 (8494
v 348 9.4
y g5 (843
A =
Each | Luch
Square radiator enclosure | 30" wide..
— e 24" high, .11 $0.24 | $11.65
1” deep...
Octagonal radfator en- § 30" wido.
closure. 24" high.. ] 12,40 1601
117 deop...

The maximum price of any article that
differs in s1ze from any standard article
shall be computed by adding to the above
maximum prices for the standard ar-
ticles, the appropriate maximum prices
specified below*

Maximur
price for sales
to rotailery

y tho wanue

r%omror, and
porsons,
o{lmr than

retallers, who

anurnc-
turer’s maxi.
mum price
to persons,
other thonh
rotailors, who
soll from the

manufactur« | soll from tho
cp’'sstoek | moanufacture
or's stock
For cach edditfonal 2
inches in helght._...... $0.02 $0. 63
For each additional sce- -
tionof10inches in width. 2,00 2,60
For cach additional 4
inches in depth beyond
a depth of 14 fnches. ... 1.00 1.25

These prices are f, o. b, factory, ard
subject to & cash discount of one percent
for payment within ten days, net thirty
days, and are for the articles described in
the manufacturer’s application recelved
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by the Office of Price Administration on
November 23, 1944.

(2) For sales by the manufacturer the
maximum prices apply to all sales and
delivenes since the effective date of MPR
188. For szles by persons, other than re-
~ tailers, who sell from the manufacturer’s
stock, the maxmum prices apply to all
sales -and deliveries after the effective
date of this order.

(3) If the manufacturer wishes o make
sales and deliveries to any other class of
purchaser or on other terms and con-
.ditions of sale, he must apply to the
Office of Price Admxmstratmn, Washing-
ton, D. C., under the Fourth Pricing
Method § 1499.158, of MPR. 188, for the
establishment of maxumum prices for
those sales, and no sales or deliveries may
be made until maximum prices have been
authorized by the Office of Price Admn-
istration.

(b) At the time of, or prior to, the first
invoice to each purchaser, other than a
retailer, who sells from the manufactur-
er’s stock, the manufacturer shall notify
the purchaser of the maximum prices and
conditions’ established by this order for
sales by the purchaser. This notice may
be given 1n any convenient form.

(¢) This order may be revoked or
amended by the Price Admimstrator at
any time,

This order shall become effeétive on
the 28th day of March 1945, —

Issued this 27th day of March 1945.

CHESTER BOWLES,
Admunstrator

[F. R. Doc. 45-4835; Filed, Mar. 27, 1945;
12:01 p. m.]

[MPR 1£8, Order 3520]
Rwig-Lite Co.
APPROVAL, OF LIAXIMUM FPRICES

For the reasons set fofth 1n an opimon
issued sumultaneously herewith and filed
with the Division of the Federal Register,
and pursuant to § 1499.158 of Maximum
Price Regulation No. 188; It 5 ordered:

(a) This order establishes maximum
prices for sales-and deliveries of certamn
articles manufactured by the Kwik-Lite
Company, 26 West 23rd Street, New York
10, New York. ~

(1) For all sales and deliveries to the
following classes of purchasers by the
sellers indicated below, the mazximum
prices are those set forth below-

Maxumum prices for
sales by all persons—

. N
Article
ber To
'whole-

To
retaﬂ- con-
“ers  |sumers

Per
Doz,
$2.65

Per
Doz,
8.8

lighter.

Stamnless".steel” aigarctte
o

Each
$0.49

These maximum prices are for the
articles described in the manufacturer's
application dated February 10, 1945.

(2) For sales by the manufacturer, the
maximum prices apply to all eales and
deliveries since Maximum Price Regula-
tion No. 188 became applicable to those

.sales and deliveries. For sales to persons

other than consumers they are f. o. b.
factory, 255 10 days, net 30 days. The
maximum price to consumers is net de-
livered.

(3) For sales by persons other than the
manufacturer, the maximum prices ap-
ply to all sales and deliveries after the
effective date of this order. Those prices
are subject to each seller's customary
terms and conditions of sale on sales of
sunilar articles.

(4) If the manufacturer wishes to
make sales and deliveries to any other
class of purchaser or on other terms and
conditions of sale, he must apply to the
Office of Price Administration, Washing-
ton, D. C., under the Fourth Pricing
Method, §1499.158 of Maximum Price
Regulation No. 188, for the establishment
of maximum prlces for those sales, and
no sales or deliveries may be made until
maximum prices have been authorized
by the Office of Price Administration.

(h) The manufacturer shall attach a
tag or label to every article for which a
maximum price for sales to consumers is
established by this order. That tag or
labelt shall contain the following state-
men s

OPA Retail Celling Price—{0.49 cach
-+ D2 Not Datach

(c) At the time of, or prior to, the first
invoice to each purchaser for resale, the
seller shall notify the purchaser in writ-
ing of the maximum prices and condi-
tions established by this order for sales
by the purchaser. This notice may be
gwen in any convenient form.

(d) This order may be revoked or
amended by the Price Administrator at
any time.

(e) This order shall become effective on
the 28th day of March 1945.

Issued this 27th _day of March 1945.

CHrsTeER BOWLES,
Administrator.

[F. R. Doc. 45-4£03; Filed, Mar. 27, 1845;
11:5703. m.}

{MPR 188, Order 3521]
UniversAL TooL fe Staztenic Co.
APPROVAL OF IMAXINTUZS PRICES

For the reasons set forth in an opinfon
issued simultaneously herewith and filed
with the Division of the Federal Register,
and pursuant to § 1499.158 6f Maximum
Price Regulation No. 188; It is‘ordered:

(a) This order establishes maximum
prices for sales and deliverles of certain
articles manufactured by Universal Tool
and-Stamping Company, of Spencerville,
Indiana.

(1) For all sales and deliveries to the
following classes of purchasers by the
sellers indicated below, the maximum
-prices are those set forth belovw;

2381

MEximumbprfccﬂ for sales
T—

.‘.mnumcturcr'scnm otber
o than maonn-

Artlclo {aotuser to—
Whote] |
mvﬂe Pa | Ro- COII-
(Job)- tallars tm.a:sl priiol
Dual cetlon “V* bor wire | Ench |Each Fack| Ezh
& o i 11 o SNSRI | 8}

$0:-€0 hSL 19 |SL1'J

These maximum prices are for the ar-
ticles described in the manufacturer’s
application dated Szptembear 18, 1944.

(2) For sales by tfxe manufacturer, the
maximum prices apnly to all sales and
deliveries since Maximum Prica Ragu-
lation No. 188 became applicable to fhose
cales and deliverfes. These prices are
{. 0. b. factory and subject to a cash dis-
count of 225 for payment within 10 days,
net 30 days.

(3) For sales by persons other tha.n
the manufacturer, the maximum prices
apply to all sales and delivenes after the
effective date of this order. Those prices
are subject to each seller’s customary
terms and conditions of sale on sales of
similar articles.

(4) If the manufacturer vwnshes to
make sales and delivenies fo any other
class of purchaser or on other ferms and
conditions of sale, he must apply fo the
Ofilce of Price Administration, Washing-
ton, D. C., under the Fourth Pricing
Method, & 1490.158 of Maimum Pnce
Regulation 130. 188, for the establishment
of maximum prices for those sales, and
no sales or deliveries may bz made until
maximum prices have heen authorized
by the Ofiice of Prica AdmniStration.

(b) The manufacturer shall attach a
tag-or lakel to every article for which a
maximum price for sales to consumers 1s
established by this order. That tag or
labzl shall contain the following stafe-
ment:

OPA Rctail Celling Price, $1.70
D3 ot Remove cr Obliterate

(c) Atthetime of, or prior fo, the first
Invoice to each purchaser for reszle, the
seller shall notify the purchaser in writ-
ing of the maxymum prices and condi-
tions established by this order for sales
by the purchaser. This notice may be

. given in any convement form.

(@) This order may be revoked or
amended by the Price Administrator at
any time.

(e) This order shall become effective
on the 28th day of March 1845.

Tssued this 27th day of March 1945.

CHESTER BOWLES,
Admmstralor.

[P. R. Dac. 454833; Filed, Mar. 27, 18915;
11:58 a. m.]

[MBR 1£8, Order 3522)
Joscer SEAW Co.
APPROVAL OF 2IAXIMU2L PRICES

For the reasons set forth in an opinion
issued simultaneously herewith and filed
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with the Division of the Federal Register,
and pursuant to § 1499.157 of-Maximum
Price Regulation No. 188 and section 6.4
of Second Revised Supplementary Regu-
lation No. 14; It 15 ordered.

(a) This order establishes maximum
prices for sales and delivenes of a cer-
tain mophead and connector manufac-
tured by the Joseph Shaw Co., Summit:
and Perry Streets, Toledo 4, Ohio.

(1) For all sales and deliveries to the
following classes of purchasers by the
sellers indicated below* ™

X Maximum prices
for sales by—

Article The man-

ufacturer
to re-

tailers (consumer .

Mop head and connectors with
7ine plating, cadmium plated
bolts and wing nuts 1 handles
46" 10 48" 10D e reenmaaanucanee |

Edch
40.25

Each
$0.40

‘These maximum prices are for the ar-
tlcle deseribed in the manufacturer’s ap-
plication dated December 27, 1944.

(2) These prices are subject to each
seller’s customary terms, allowances, and®
other price differentials-in effect on sales
of similar articles.

(b) The manufacturer shall attach a
tag or label to every article for which
a maximum price for sales to consumers
1s established by this order. This tag-or
label shall contain the following state-
ment:

OPA Retall Ceiling Price, §0.40
Do Not Remove

(c) At the time of or prior to the first
invoice to each purchaser for resale after
the effective’date of this order the Joseph
Shaw Co. shall notify the purchaser in
writing of the maximum price and con-
ditions established by this order for sales
by the purchaser. This notice may be
given 1n any convenient form.

(d) This order may be revoked or
amended by the Price Admimstrator at
any time.

(e) This-order shall become effective
on the 28th day of March 1945,

Issued this 27th day of March 1945.

CHESTER BOWLES,
Adimnsirator

[F. R. Doc. 456-4900; Filed, Mar, 27, 1945;
12:03 p. m.]

°

[MPR 188, Order 3523]
AvrL-Woop Propucts Co., Inc.
APPROVAL OF MAXIMUM PRICES

For the reasons set forth in an opinidn
issued simultaneously herewith and filed
with the Division of the Federal Regis-
ter, and pursuant to § 1499.158 of Max1~
mum Price Regulation No. 188; It s or-
dered.

(a) This order establishes maximum
prices for sales and deliveries of certain
articles manufactured by All-Wood
Products Company, Inc.,, 1934 Jerome
Avenue, New York 53, N. Y.

(1) For all sales and deliveries to the
following classes of: purchasers by the
sellers indicated -below, the maxXimum
prices are those set forth below* !
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Maximum_  prices  for
. ngﬁ‘g,‘;ﬁu‘;ﬁf‘;ﬁﬁ‘ gollers other than tlie
Article Model manufacturer to—
, Wholesaler | . Rotafler | Rotailer | Consumer
“Each Lach Each Euch
Hamper masonite 400 caeeecoueee--.! 20x10x20. _.........- $4.00 $5.00 $6.00 $0.95
Hamper masonite 405 20 x 10 x 30. 4.50 5,76 6.76 .95

These maximum prices are for the ar-
ticles described 1n the manufacturer’s ap-
plication dated December 5, 1945.

(2) For sales by the manufacturer, the
maximum prices apply to all sales and
deliveries simnce Maximum Price Regula-
tion No. 188 became applicable to those
sales and deliveries. These prices are
£, 0. b. factory and subject to a cash dis-
count of 2% for payment in 10 days, net
30 days.

(3) For sales by persons other than the
manufacturer, the maximum prices ap-
ply to all sales and deliveries after the ef-
fective date of this order. Those prices
are subject to each seller’s customary
terms and conditions of sale on sales of
sumilar articles.

(4) If the manufacturer wishes to
make sales and- deliveries to any other
class of purchaser-or on other terms and
conditions of sale, he must apply to the
Office of Price -Admimstration, Wash-
ington,.D. C., under-the Fourth Pricing*
Method, § 1499.158 of Maximum Price
Regulation No. 188, for the establishment
of maximum brices for those sales, and
no sales or deliveries may be made until
maximum prices have been authorized
by the Office of Price Administration, .

(b) The manufacturer shall attach a
tag or label to every article for which a
mazimum price for sales to consumers 1s
established by this order. That tag or
label shall contain the following state-
ment with retail prices properly filled in:

OPA Retail Ceiling Price, $-.
Do Not Detach

(c) At the time of, or prior to, the first
invoice to each purchaser for resale, the
seller shall notify the purchaser in writ«
ing of the maximum prices and condi-
tions established by this order for sales
by the purchaser. 'This notice may be
given in any convenient form.

(d) This order may be revoked or
amended by the Price Administrator at
any time. .

(e) This order shall become effective
on the 28th day of March 1945,

Issued this 27th day of March 1945.

CHESTER BOWLES,
Administrator

[F. R. Doc. 45-4001; Filed, Mar, 27, 1046
11:68 a. m.]

-

[MPR 188, Order 3524}
CARME
APPROVAL OF MAXIMUM PRICFS

For the reasons set forth in an opinfon
issued simultaneously herewith and filed
with the Division of the Federal Register,
and pursuant to § 1499.158 of Maximum
Price Regulation No. 188; It #s ordered.

(a) This order establishes maximum
prices for sales and deliveries of certain
articles manufactured by Carme, 336
South Dearborn Street, Chicago, Illinols.

(1) For all sales and deliveries to the
following classes of purchasers by the
sellers indicated below, the maxinmium
prices are those set forth below?

Maximum priges for manufacturer Liuximum prices for sollers other
. Model No. 0 than the manufacturer to—
Jobber Retaller Retailer User
Steel Wook . ooooeeeees 10z, pkg......| "84 gro. PEEaeens $5 £10, DKEununen $5 gro. £0.03
Rubber sink stopper....| 434" dia. ... $7.20 gro. ....... G4 grg. 8 g.ﬁ%rg].{g ...... 58.?5 gg: pie.

These maximum prices are for the ar-

ticles described m the manufacturer’s ap-
“plication dated February 3,.1945.

(2) For sales’by the manufacturer,the
maxunum prices apply’to all sales and
delivenies since Maximum Price Regula-
tion No. 188 be¢ame applicable to those
sales and deliveries. These prices are
f. 0. b. factory and subject to & cash dis-
count of 2% for payment within 10 days,
net 30 days. ~

(3) For sales by persons other than the
manufacturer, the maximum prices ap-
ply to all sales and deliveries after the
effective date of this order. Those prices
are subject to each seller’s customary
terms-and- conditions of sale on saleg of
smmilar articles,

(4) II the manufacturer wishes to
make sales and deliveries to any other
class of purchaser or on'other terms and
conditions of sale, he must apply to the
Office of Price Admmustration, Washing-

7

—

ton, D, C, under the Fourth Pricing
Method, § 1499.158 of Maximum Price
Regulation No. 188, for the establishment
of maximum prices for those sales, and
no sales or deliveries may be made until
maxmnum prices have been authorized
by the Office of Price Administration.

(b) The manufacturer shhll attach a
tag or label to every article for which a
maximum price for sales to consumers 1s
established by this order. That tag or
Jabel shall contain the following state-
ment. with the retail prices properly
filled in.

“OPA Retail Celling Price, ...
Do Not Detach

(¢) At the time of, or prior to, the fitst
invoice to each purchaser for resale, the

. seller shall notify the purchaser in writ«
ing of the maximum prices and condi-
'tions. established by this order for sales
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-by the purchaser. This notice may he
given in any convement form.

(d) This order may be revoked or
amended by the Price Admmistrator at
any time.

(e) This order shall become effective
on the 28th day of March 1945,

Issued this 27th day of March 1945.
‘CHESTER BOWLES,

[MPR -188, Order 3525}
Berrens Fixtore Co.
AUTHORIZATION OF IMAXIISUZL PRICES

For the reasons set forth in an opinion
issued simultaneously’ herewith and filed
with the Division of the Federal Register
and pursuant to § 1499.158 of Maximum
Price Regulation No. 188; If is ordered:

(a) The maximum net prices, {. 0. b.

Administrator Denver, Colorado, for sales by the Beh-
[F. R. Doc. 45-4902; Filed, Mar, 27,)1945; Tens Fixture Company of the following
12:01 p. m.} farm and home freezers shall be:
Onsalesto
Onslesto | Onsalesto
IMods. Sizo dlsggau- Gt | concumers
“T? Freeze-Master e cceconcea-n 10 cu. ft. 3§ HP condensing unit....... $1N0 $218 £0
“T” Freeze-Master. 14 cu. ft. 1{ P condensing unit.......| o} 2 490

(b) The maximum net prices estab-
lished in (a) above may be increased by
the following amount to each class of
purchaser as a charge to cover the cost
of crating, when crating 1s actually sup-
plieds $6.00.

(e) The maximum net prices for sales
by distributors of the’ following farm
and home freezers manufactured by the
Behrens Fixture Company shall be:

On On
Model Size salesto | Sesto
dealers| oo
“T* Freeze-Master.} 10 cu. ft. 3 OP 218 360
contdenslng .
““T” Freeze-Msster. | 14 cu. It. 1{ HP b4] 460
copt'densmg
uni

(d) The maxamum net prices for sales
by dealers to consumers of the folloming
farm and home freezers manufactured by
the Behrens Fixture Company shall be:

. Onsales

Model Size to con-

sumers

“T Freeze-Master...._) 10 su. ft. 14 HP con- $216
densing unit,

“T? Freeze-Master____| M4 cu. ff. 4 HP con- | 400
N densmg unit,

(e) The maximum net prices estab-
lished by this order shall be subject to
discounts and allowances and the rendi-
tion of services which are at least as
favorable as those which each seller ex-
tended or rendered, to purchasers of the
same class on comparable sales of sumilar
commodities during March 1942,

(f) A distributor or dealer may add
the followmng charges to the maximum
prices established i (¢) and (d) above:

(1) The actual amount of freight paid
to obtain delivery to hus place of business.
Such charges shall not exceed the lowest
common carrier rates.

(2) Crating charges actually paid to
s supplier but 1n no mstance exceed-
g the following: $6.00.

(g) Each seller of a commodity cov-
ered by this order, except a dealer, shall
notify each of his purchasers, in writ-
ing, at or before the 1ssuance of the firsy
mnvoice after the effective date of this
order, of the maximum prices established

by this order for each such seller as well
as the maximum prices established for
purchasers upon resale, including allow-
able transportation and crating ‘charges.
(h) The Behrens Fixture Company
shall stencil on the inside of the lid or
cover of each farm and home freezer
covered by this order, the maximum net
prices to consumers established by this
order. The stencil shall contain sub-
stantially the following:
OPA Maximum Retall Price, Plus freight and
crating as provided in Order No. 3525
under Maximum Price Regulation No. 188

(i) This order may be revoked or
amended by the Price Administrator at
any time.

‘This order shall become effective
March 28, 1945.

Issued this 27th day of March 1945.

CHESTER BowiLes,
Administrator.

[F. R. Doc. 45-4903; Filed, XMar. 27, 1845;
12:02 p. m.}

[RMPR 499, Amdt. 1 to Order 2]
GRUEN Warce Co,
ESTABLISHISENT OF LIAXINSUZSL FRICES

For the reasons set forth in an opin-
jon issued simultaneously herewith and
filed with the Division of the Federal
Register, and pursuant to section 14 of
Revised Maximum Price Regulation No.
499: It 1s ordered, That paragraph (b)
of Order No. 2 under section 14 of Re-
vised Maximum Price Regulation No.
499 be amended in the following re-
spects:

1. There is added at the end of the list
of watch models and prices, the following
additional models and prices.

2aximom | Afoximum

pricoto [retafl prices

Style nome retaile Including

(Keystena | Federl

Hist priee) | exciratax
Verl-Thin Callento e eeeaeen... §3.29 2.0
Verl-Thin Dalnty............. 33,20 22275
Verl-Thin Btylist.. . eeeenen.. 33.29 42.29
Verl-Thin Cardinal. ceeo ... 3529 4500
Verl“Thin Dingh...eeceanea...| 35,30 42,20
~Verl-Thin Swarthmen.. cea... 35,20 45,00
Veri-Thin Carols..... 3L10 2255
Verl-Thin 8lma.... 3L10 3.0
Verl-Thin Avlatrix__.. ] 427

3383

2. There is added at the end of the list
of prices the following: “No charge may
be added to the above maximum retail
prices for the extension of credit.”

This amendment shall become effec-
tive March 28, 1945.

Yssued this 27th day of March 1945,

CHESTER BOWLES,
Adminisirator.

[P. R. Doc. 45-4936; Filed, Mar. 27, 19:5:
12:03 p.m.]

—————————
{Restaurant MPR 9-1, Order R-183]

Foop AXD Damks SOLD “FOR INDMEDIATE
CoNSUZIPTIOR IN Istanps oF Oa=w,
Mavr, axp Hawanm, TERRITORY OF
Hawan

SPECIFIC DOLLARS~-AND-CENIS PRICES FOR
CERTAIN FCOD AND DRINK ITEMS SOLD BY
EATING AND DRINKING ESTABLISHMENTS

For the reasons set forth in an opmion
Issued simultaneously herewith, and filed
wAth the Division of the Federal Register,
and under the authority vested in the
Territorial Director of the Office of Price
Administration for the Territory of
Hawall by section 17 of Restaurant Max-
imum Price Regulation No. 9-1, it 1s
hereby ordered:

Secrion 1. What thus order covers.
‘This order fixes ceiling prices for sales
by eating and drinking establishments of
the food items, beverages, and meals set
forth in Appendix A below. The ceiling
prices for all other food items, beverages
and meals covered by Restaurani Maxi-
mum Price Regulation 9-1 remain under
that regulation.

Sec. 2. Geographical applicability.
The provisions of this order extend to
eating and drinking establishments lo-
cated on the Islands of Oahu, Maui, and
Hawalii.

Sec. 3. Sales at higher than ceiling
prices prohibited. On and affer Febru-
ary 12, 1945, on the Island of Ozhu and
on and after March 12, 1945, on the
Yslands of Maui and Hawaii, no person
operating an eating or dnnking estab-
lishment covered by this order shall sell
or offer to sell any of the food items,
meals or beverages listed 1n Appendix A
at prices higher than the prices set forth
therein.

Skc. 4. Relation to other regulations.
This order supersedes Restaurant Maxi-
mum Price Regulation 9-1 as o the food
{tems, beverages or meals set forth in
Appendix A, except that the provisions
of section 10 (evasion), section 11 (b)
(customary records) section 12- (post-
ing) section 15 (definitions and expla-
natfons), section 16 (exempt sales), sec-
tion 17 (special orders), section 18 (peti-
tions for amendment or applications for
adjustment) section 19 (icensing) and
section 20 (enforcement) are incorpo-
rated into this order and shall continue
to apply to all sales by eating and drink-
ing places of the food items, beverages
or meals set forth in Appendix A.

APPENDIX A

Celling prices for hamburger sandwiches,

hot dog sandwiches, unbotiled soft drinks,
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and canned fruit and vegetable juices sold
by the entire container.

(a) Flat, or dollar and cents ceiling prices
for hamburger sandwiches, hot dog sand-
wiches, unbottled soft drinks, and canned
fruit and vegetable juices sold by the entire
container

Nore: Unless otherwise specified, the ceil-
ing prices set forth in this paragraph shall
apply throughout the Islands of Oahu, Maut
and Hawall.

(1) Hamburger sandwiches? Ceiling price
(1) Containing less than 2 oz. (raw
wt.) of ground meatoowe .. $0.10
(ii) Containing from 2 oz. up to
butcnot including 31 oz. (raw
wt.) of ground meat. .ocoo—
(i11) Containing from 31, oz. up to
and including 5 oz. (raw wt.)
of ground Meaba oo .20
(iv) Additional charge which may
be added, to the hamburger
sandwiches, set forth above in
subdivisions (i), (ii), and
(1i1), when not less than 1 oz.
of tomato or 1 0z. of cheese is
added to the hamburger sand-
wich.nao 05
(2) Hot dog sandwiches.® Hawaii
(1) Containing less than 115 oz.
(raw wt.) frankfurter or other
meat in casing, $0.10c oo $0.05
(1) Gontaining from 11, oz. up to
but not including & oz. (raw wt.)
frankfurter or other meat in cas-~
ing, §0.15. .10
(iif) Additional charge which may
be added to the hot dog sand-
wiches set forth above in subdivi-
sions (1) and (ii), when not less
than 1 oz. of tomato or 1 oz. of
cheese Is added to the hot dog
sandwich, $0.05.
(3) Soft drinks, unbottled.
(1) Soft drinks, other than those in
bottles or other closed contain.
ers, This classification includes
all flavored or unfilavored non-
alcoholic beverages, except milk
drinks, fruit or vegetable juices,
or combinatfons thereof, where-
by at~least 85% by -weight is
milk or pure fruit or vegetable
juice or a mixture thereof.
(a) Containing from 6 up to but
not including 10 fluid o0z..-..- 05
(b) Containing from 10 up to but
not including 18 fluid oz___.._
(c) Contalning 18 fiuld oz. or
more. 15
(4) Canned fruit and vegetable juice
sold by the entire container,

.15

.10

(1) Apple juice, 12 0z, CAR et .20
(1) Apple juice, 6 0z. caN. e mmees .15
(ii1) Grepefruft juice;18 oz.can_... .20
(iv) Grapefruit and orange juice,

blended 18 0z, Can_ oo .26
(v) Orange julce, 18 0z. can___.——__ .30
(vl) Orange juice, 12 oz, can._ ... .20
(vii) Pineapple juice, 18 oz. can__._. .15
(viif) Prune juice, 12 oz, can.._.._ .20
(ix) Tomato juice, 18 oz, can___... .16
(x) Tomato julce, 12 oz. canl___.__ .10
(x1) Vegetable juice, 18 0z. can._—- .25
(xil) Vegetable juice, 13 or 14 oz.

can .20

1Each hamburger or hot dog shall be served
in a standard hamburger or hot dog bun or
between two slices of bread, with not less
than one of the following: onilon, lettuce,
or a condiment.

(b) Celling prices for other hamburger
sandwiches, hot dog sandwiches, unbottled
soft drinks and canned fruit juices sold by
the entire container, -(1) No person may
sell or offer to sell a hamburger sandwich,
hot dog sandwich, unbottled soft drink, or
canned fruit or vegetable juice sold by the
entire container not 1listed in paragraph (a)
ahove, until he has applied by letter to the

Office of Price Administration, Honolulu 2,
T, H., and until a celling price has been ap-
proved or established for such food item or
beverage under this order in line with the
level of ceiling prices established by this or-
der. The application shall contaln a de-
scription of the hamburger sandwich, hot
dog sandwich, unbottléd soft drink, or
canned fruit or vegetable julce to be sold,
the name and address of the applicant, a
statement of ingredient costs, and the pro-
posed celling price. The proposed. ceiling
price shall be deemed approved 10 days after
mailing such application unless the Office of
Price Administration notifies the seller that
the proposed price-has been disapproved.
(2) The Director of the Office of Price
Administration for the Territory of Hawall
may by order at any time establish, approve,
disapprove, or revise celling prices proposed
or established under this paragraph so as to
bricg them in line with the level of ceiling
prices otherwise established by this order.

This order shall become effective Feb-
ruary 12, 1945, on the Island of Oahu,
and March. 12, 1945, on the Islands of
Maw and Hawaii.

Issued this 19th day of January 1945.

GERALD A. BARREIT,
Territorial Director

[F R. Doc. 45-4956; Fileq, Mar. 28, 1945;
11:46 a. m.]

[Supp. Order 94, Order 41]
GASOLINE OR OIL DRUMS
SPECIAL MAXIMUM PRICES

For the reasons set forth 1n an opimon
1ssued simultaneously herewith and filed
with the Division of the Federal Regis-
ter, and 1n accordance with section 11 of
Supplementary Order 94, it 1s ordered:

(a) What this order does. This order
establishes maximum prices at which
the gasoline and oil drums (56 gallon ca-
pacity) heremafter described may be
sold by the United States Government or
any agency thereof and by ahy subse-
quent reseller,

(b) Maxmimum  prices. Maximum
prices per unit for the gasoline and oil
drums described heremn shall be:

Description of drums. 5 gellon, 22
gauge, flat top, cylindrical drum, single
walled, welded side seam, liquid tight,
equipped with 2’/ flanged opening, screw
plug and gasket and two swedged rolling
hoops, manufactured for Unifed States
Government to confain high octane gas-
oline or-aviation oil.

(1) Price of United States Govern-
ment or any agency thereof for all drums,
regardless of condition, to wholesaler, or
reconditioner, “as is,” “where 1s”* $0.26.

(2) For the drums new or used, free
from rust, leaks, dents and 1n sll respects
having serviceability ‘'equal to that of
new drums:

{i) Wholesaler’'s or reconditioner’s
price to refailers or industrial users:
$0.70 each delivered by truck within a
radius of 50 miles of the plant or ware-
house where drums are located; if de-
livery by truck 1s made beyond a radius
of .50 miles, actual transportation costs
for the additional mileage may be added;
or if delivered by rail, $0.70 each, £, 0. h.
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location of plant or warehouse where
drums are located. ,

(i) Price for all sales at retailt $1.10
each, seller’s location.

(3) For drums having servicehbiltty
less than that of new drums:

(i) Wholesaler’s or reconditioner's
price to retailers or iIndustrial users:
$0.35 each f. o. b. location of plant or
warehouse where drums are located.

(i1) Price for all sales at retall: $055
each seller’s location.

For the purposes of this order, a drum
has serviceability less than that of a
new drum when it leaks, is rusted or
dented, cannot be closed, requires paint-
ing or other reconditioning, or possesses
other similar defects.

(¢) Discounts. Every seller shall con-
tinue to maintain his customary dis-
counts for cash.

(d) Notification. Any person who
sells the gasoline or oil drums describad
in paragraph (b) to a retailer shall fur-
nish the retailer with an invoice of sale
setting forth the retailer’s maximum re-
selling price, and stating that the re-
tailer 1s required by“this order to attach
to each drum before sale a tag or label
which plainly states the retall ceiling
price.

(e) Tagging. Any person who sclls
the gasoline or oil drums described in
paragraph (b) at retail shall attach to
each drum before sale a tag or label
which plainly states the retail c¢elling
price.

(f) Records. Oil resellers making
sales of the commodity subject to this
order shall keep for inspection by the
Office of Price Administration for <o
long as the Emergency Price Control
Act of 1942, as amended, shall remain
in effect, their customary records of all
transactions.

(g) Revocation and amendment. This
g_rder may be revoked or amended at any

ime.

Nore: The reporting and record-keeping
requirements of this order have been ap-
proved by the Bureau of the Budget, in ac-
ci%r;ance with the Federal Roports Act of

This order shall become effective
March 29, 1945, o

Issued this 28th day of March 1945.

CHESTER BowLEs,
Administrator,

[F. “R. Doc. 46-4956; Filed, Mar., 28, 1045;
11:48 a. m.]

[Clen. Order 61]
REGIONAL AND OTHER FIELD OFFICES

AUTHORITY TO FIX COMMUNITY DOLLARS-
AND-CENTS CEILING PRICES ON ALL BALES
OF USED LUMBER

A statement of the considerations in«
volved in the issuance of this general
order has been issued simultaneously
herewith and flled with the Divisfon of
the Federal Register.

‘Under the authority vested in the
Price Administrator by the Emergenocy
Price Control Act of 1942, as amended,
and Executive Orders 9250 and 9328, {t
Is hereby ordered:
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1. Authority to fiz area dollars-and-
cents ceiling prices. (a) Any Regional
Admnistrator of the Office of Price Ad-
mmstration, and any District Director
who may be z2ufthorized by the appro-
priate Regional Adounistrator may, by
order, fix area dollars-and-cents ceiling
prices for sales of used lumber 1n any area
or locality within Jus jumnsdiction. No
person may sell or receive any usad lum-
_ker at prices ligher than the dollars-
and-cents- ceiling prices fixed by any
order issued under this regulation.

Any order issued or action teken in
accordance with this regulation shall
have the same force and effect as if 1s-
sued or taken by the Price Admimstra-
tor.

(b) If an order fixes an area dollars-
and-cents ceiling price for any category
of used lumber, any seller or purcaaser
of any other category of used lumber,*®
the max:mum price for which 1s not fixed
m the order, may apply in writing to
the appropriate office for an extension
ci the order to cover same.

(¢) Any.Regional Office of the Ofiize
of Price Admimistration, and any Dis-
triet Office which has been or may be
authorized by order issued by the ap-
propriate Regional Ofiice o fix area
dollars-and-cents ceiling prices, Iis
hereby authorized to modify or revoke
such ceiling prices 2t any time.

2. Areas covering more than one dis-
irict. Vhere the area covered by a used
lumber order gncompasses a locality or
localities. over which more than one
District Ofice has jurisdiction, the order
fixing community dollars-and-cents ceil-
ing prices may be issued by the Regional
Office, having jurisdiction over the area,
or identical orders may be issued sumul-
taneously by two or more District Ofiices
to which authority has been delegated by
the Ragional Office.

3. General Mazimum Price Regulation
applicable to areas i which dollars-and-
cents ceiling prices are not fized. The
meximum prices fized i the General
Maximum Price Regulation shall con-
tinue to govern sales and deliveries of
used Jumber (a) in areas where dol'ars-
and-cents ceiling prices are not estab-
lished pursuant to this order; and (b)
of categories of used Iumber for which
prices are not fixed by an area dollars-
and-cents order.

4. Ceiling prices on scles belween
areas. If a seller, doing business 1n one
area, makes a sale of used lumber for
delivery to a purchaser within another
area, the area dollars-and-cents ceiling
price order established 1 the area mn
which the delivery 1s made shall govern
the max:mum prices which may be
charged by the seller. If such an order
has not been 1ssued in the area where
delivery 1s made, but has been 1isstied 1n
the area mm which the shipment origi-
nates, the order 1ssued 1n the originating
area shell govern the maximum prices
which may be charged by the seller.

5. Posting ceiling prices. Every per-
son selling used lumber in an area for
which an order fixing aollars-and-cents
ceiling prices has been issued must ob-
tain from the apvoroprizte Office of
Price Administration for such area at
least two copies of the applicable dollars-
and-cents ceiling prices fired for used

No. 63—10

Iumber. At least one copy of each list
must be posted at or near each place
where used lumber is cfiered for sale, in
such manner that it can bz easlly read
and that purchasers can approach it
within a distance of two fect. Addi-

fonal posting requirements may be fized
in the order setting dollars-and-cents
ceiling prices for any area.

6. Sales slips and reczipts. Where a
sale of used lumber for which the total
price is $5.00 or more is made in an area
in which an order fixing area dollars-
and-cents ceiling prices has been issued,
the seller must, regardless of his pre-
vious practice and whether or not re-
quested by the buyer, give to the buyer a
sales slip, peid bill, receipt or other writ-
ten ewidence of the sale, specifying the
date of the sale, the name and address
of the seller, the buyer’s name, a deserip-
tion of the item or items sold in terms
of the varieties, grades and other speci-
fications affeéting the price, as fixed in
the area order, the quantity and price of
cach item sold, and such other informa-
téion as may be required by the local or-

er.

No additions may be made for delivery
or other extras unless expressly permitted
by the area order, and any additions must
be separately stated in the written evi-
dence of sale.

7. Prohibited opractices. No person
shall evade eny provision of any order
1ssued hereunder by conspiracy, scheme
or device. Any practice which is a device
to get the efiect of a higher-than-celling
price without actually raising the price,
such as devices making use of commis-
sions, services, transportation arrange-
ments, premiums, speclal privileges, ty-
ing-agreements, trade understandings
and the like, is as much a violation of a
communi’, dollars-and-cents ceiling
price order as an outright over-celling

_price.

8. Licensing. ‘The provisions of licens-
ing Order No. 1, licensing all persons
who make sales under price control, are
applicable to all sellers of used lumber.
A seller’s license may he suspended for
violations of the license or of any orders,
price schedules or regulations applicable
to a sale or sales made by him.

9. Eajorcement. On and after the
effective uate of this order and of any
order issued hercunder, any person who
sells or offers to sell used Jumber at a
price higher than the celling price fixed
by such orders, or who otherwise violates
any provisions of such orders shall be
subject to the criminal penalties, suits
for treble dameoge, license suspznsion
proceedings and any other civil enforce-
ment actions provided for by the Emer-
gency Price Control Act of 19%2, as
amended. Any person who buys at a
price hizher than the ceiling prices fixed
by such orders is also subject to tie crim-
inal penalties and civil enforcement ac-
tions provided for by that-Act.

10. Definitions. (a) Unless the con-
text requires otherwise, the terms used in
this order shall have the meaning given
them by section 302 of the Emergency
Price Control Act of 1942, as amended,
and by the General Maxzimwmn Price
Reguletion. For the purpesss of this
regulation the following particular ex-

ptretsséon shall have tha meaning harein
stated:

(b) “Used lumber” means lumber and
Iumber preducts which have bzen re-
covered from, and et one fime were a
part of a bullding, structure, or fa2bri-
cated item made wholly or partizily of
lumber.,

This General Order No. 61 shall ba-
come effective April 2, 1945.

Issued this 28th day of March 1845.
CHESTER BOWLES,
Admunmstrator.

{P. R. Doc. 45-29%4; Filed, Mar. 28, 1815;
311245 a. m.}

Iegional and District Ofice Ordars.
[Birmingcham Order G-1 Under GO £0,

Amdt. 10]
MIavT AND CEnEAL EEVCRAGES IN JESFERSOX
CooNTY, ALA.

Amendment No. 10 to Order No. G-1
under Gzneral Order No. 50. IMzxmum
prices for malt and cereal beveragzes in
Jefferson County, Alabama.. Docket 170,
4£12-DG-1G0O50-10.

Appendix A to Order No. G-I under
Geaneral Order No. 50 is amended by
adding to the list of beverazes under
Group 1B under the following respzactive
captions, the following:

}Maxumur:
&5
Erand er trade Nfarnis oltlz
rama Macufacturer
12- T 22-

ozmceicuncc

Certs{Cenfy
Py o

Speanman’s Enz- | Spearmen Bmwrﬁxég_

1sh Ale. Co., Poncoeca, F
TGP22nnemaeessas) Rellor Brewing Co., 5t o
Chleago, Il

Aud to the list of beverages under
Group 2B, under the following respective
captions, the follomng:

Maxmmum
Brand er trade » aitle
Larma Manuof2cturer
12- | 22-
sunce cULCe
Cen!:‘(.’er:f:
Spoarman’s Eng- |5 BrewinzCo.,] 20 43
Tlfsh Al Hl’gmn%oh. Fla.c o s
OP 2L e ewameeaaa | BOUL Brgizing Co. <
¥iz- Chimgo,di. | |

And to the list of beverages under
Group 3B, under the following respactive
captions, the following:

Menmum
k5
Erand er trode . atile
Tas Maruf2eturer
12- ‘ 32-
Qunce cULCco
§ Erg-| 8 Brewi Cmfsxlmi’
Sreomran’s - | Speasrzon Brewing b3
sk Al g Ceo., Percecols, Fla.
TG 52, Eglier Erewing Co., | 13 42
Chiczgo, 1ML
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This amendment shall become effective
February 10, 1945.

(56 Stat, 23, 765; 57 Stat. 566; Pub. Law
383, 78th Cong. E.O. 9250, 7 F.R. 7871,
E.O. 9328, 8 F.R. 4681, G.O. b0, 8 F.R.
4808)

Issued at Birmingham, Alahama, Feb-
ruary 6, 1945.
San J. WATKINS,
District Director

[F. R. Doc. 45-4859; Filed, Mar. 27, 1945;
9:63 a. m.]

[Savannah Order G-1 Under GO 60, Amdt. 4]

MavLT AND CEREAL BEVERAGES IN SAVANNAH,
Ga., DISTRICT

For the reasons set forth in an opinion
issued simultaneously hergwith and un-
der the authority vested in the District
Director of the Savannah, Georgia, Dis-
trict Office, Region IV Office of Price Ad-
mimstration, by General Order No. 50,
issued by the Administrator of the Office
of Price Administration, Region IV Dele~
gation Order No. 17, issued May 5, 1944:

It is hereBy ordered, That Appendix A
of Amendment 2 to District Order No.
G-1 under General Order No. 50 be
amended by adding to said appendix the
following brand and price for the respec~
tive groups of sellers, at retail, of beer,
ale or near-beer, as hereinafter set forth:

Maximum prices
Trade name of beer
r 12ounts | 320unce
bottle bottle
Group 1B Cents Cents
Esslinger. 20 50
Group 2B '
Esslinger. 17 45
Group $B -
Esslinger, 15 40

The price as set forth above for the
respective groups of sellers shall be the
applicable price. All other provisions of
sald order and amendments thereto re-
main unchanged and in full force and
effect as issued.

This amendment shall become effective
January 27, 1945,

(56 Stat. 23, 765, 57 Stat. 566, Pub. Law -
383, 78th Cong., E.O. 9250, 7 F.R. 7871,
E.O. 9328, 8 F.R. 4681, Gen. Order 50, 9
F.R. 4808)

Issued this 27th day of January 1945.

R. E. THORPE,
District Director

[F. R. Doc. 45-4862; Filed, Mar, 27, 1945;
9:52 a. m.]

[Jackson Rev. Order G-1 Under
Gen. Order 50}

MALT AND CEREAL BEVERAGES IN MISSISSIPPI

For the reasons set forth in an opinion
issued smultaneously herewith, and
under the authority vested in the District-
Directorof the Jackson (Mississippi) Dis-
trict Office of Region IV of the Office of
Price Administration by General Order

-

No. 50, issued by the Administrator of
the Office of Price Admimstration, and
Region IV Revised Delegation Order No.
17, issued May b5, 1944, it is hereby
ordered:

SectionN 1. Purposes of order. Order
No. G-1 under General Order 50 issued
by the District Director of the Jackson
‘(Mississippi) District Office of the Office
of Price Administration on the 5th day
of June 1944, was issued for the purpose

of establishing specific maximum prices.

for malt and cereal beverages, mcluding
those commonly known as ale, beer and
near-beer, either in contamners or on
draught when sold or offered for sale at
retail by any eating or’ drinking estab-
lishment, either for consumption on the
premises or when carried away. Order
No. G-1 under General Order No. 50 is
redesignated Revised Order No. G-1
under General Order 50, and 1s revised

-and amended as herein set forth and is-

sued for the same purpose and for the
further purpose of clarifying and
strengthening the order.

Sec. 2. Geographical applicability.
This order covers all such sellers any-
where in the Mississippi -Area, which is
defiled as being the entire State of
Mississippi.

Skc. 3. Ceiling prices. (a) On and after
January 29, 1945, if you operate an eat-
mg or drinking establishment, you may
not sell or offer for sale any beverage
subject to thais order at prices higher than
the applicable ceiling prices listed in the
appendices hereof. You may of course,
charge lower prices at any time.

(b) If you sell any beverage subject to
this order which is. not specifically listed
herein, and if you believe that the maxi-
mum price specified herein for-such bev-
erage 1s not appropriate to such beverage,
you may make application to the Jacks
son (Mississippi) District Office of the
Office of Price Administration request-
ing that such beverage be specifically in-
cluded in the appendices hereof. With
or without such application, the Jackson
(Mississippi) District Office of the Office
of Price Administration may, at any time,
and from time to time, add new or un-
listed beverages, brands, types or sizes
together with maximum prices for same
to the lsts set forth in the appendices
hereof.

(¢) You may not add any taxes to your
ceiling prices set forth in the appendices
hereof except those specifically provided
theremn, as all other taxes were taken
into consideration 1n establishing the
ceiling prices for each group of sellers,

SEc. 4. How to figure your ceiling prices.
(a) Thus order divides eating and drink-
ing establishments into three different
groups and gives each group a different
ceiling price. The group to which you
belong depends on your legal ceiling
prices in effect during the base period
of April 4-10, 1943. You must figure the
group to which you belong on the basis of
your correct legal ceiling prices for that
period.

(b) The group to which you belong de-
pends on your legal ceiling prices for
the beverages subject to this order in ef-
fect during the base period of April 4-10,
1943, I yourlegal ceiling prices for vari=
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ous brands and types of beverages sub~
Ject to this order vary so that your ceiling
prices on some brands or types seem fo-
place you in one particular group and
ceiling prices on others seem to classify
you into & different group, you must
classify yourself into the particular
group representative of the prices ab
which the greater number of your sales
were made. For the purpose of deter-
mining your classification as herein pro-
vided, no consideration may be given to
sales of beverages listed in appendices
other than Appendix A hereof. Youmust
figure the group to which you belong as
follows:

(1) Group 1 B. Your establishment
belongs to Group 1 B if, during the base
period of April 4-10, 1943, your legally
established ceiling prices for beverages
subject to this order were the same as, or
more than, the prices listed in Appendix
A hereof‘for Group 1 B establishments.

(2) Group 2 B. Your establishment
belongs to Group 2 B if, during the base
period of April 4-10, 1943, your legally
established ceiling prices for beverages
subject to this order were the same as, or
more than, the prices listed in Appendix
A hereof for Group 2 B establishments,
but were less than those provided in Ap-
pendix A for Group 1 B establishments.

(3) Group 3 B. Your establishment
belongs to Group 3 B if, during the base
period of April 4-10, 1943, your legally
established ceiling pricés for beverages
subject to this order were less than the
prices listed in Appendix A hercof for
Group 2 B establishments. All estab-
lishments not in operation during the
base period of April 4-10, 1943, and all
establishments which begin operating
after the effective date of this order also
belong to Group 3 B,

(c) If your eating or drinking estabe
lishment was not in operation durihg the
base period of April 4-10, 1943, but was
in operation prior to the effective dato of
this order, and, if the nearest similar eat-
ing or drinking establishment of the same
type is one which is properly classified
in Group 1 B or Group 2 B, you may, but
not later than the first day of Msarch
1945, file an application with the Jackson
(Mississippi) District Office of the Offlce
of Price Administration, requesting that
your establishment be reclassified into
the same group to which its nearest sim-
ilar eating or drinking establishment of
the same type belongs. Until your ap-
plication is acted upon, and ynless your
establishment is reclassified, it must re-
tain the classification of o Group 3 B
seller, and must observe the ceiling prices
as provided for that group in the appen-
dices hereof. All such applications for
reclassification must contain the follow-
Ing information:

1. Name and address of the establishment
and of its owner or owners.

2. A description of the establishment show-
ing its type (such as night club, hotel, res-
taurant, tavern) and the dato it began op-
erating,

3. The selling prices by brand name of all
beverages sold sinco the beginning of its op-
eration, -

4. The names of the three nearest eating
and drinking establishments of the same
type, and their group number ag determined
under this order,
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5. Any other information pertinent to such
application or which may be requested by the
Office of Price Administration.

(d) If your eating and drinking estab-
lishment begins operation after the ef-
fective date of this order, you are classi-
fied as a Group 3 seller and may nob

sell or offer for sale heverages subject:

to this order at prices higher than those
set forth for Group 3B sellers in the
appendices hereof. However, if your
nearest eating and drinking establish-
ment of the same type 1s one which is
properly classified as a Group 1B or
Group 2B seller, you may, within and not
later than 30 days from the time you
begin operating, file an application with
the Jackson (Mississippi) District Office,
requesting that your establishment be
reclassified into the same group in which
its nearest eating and drinking estab-
lishment of the same type belongs. Un-
til your application 1s acted upon and
unless your establishment is reclassified,
it must retain the classification of Group
3B and must observe the ceiling prices
as provided for that group in the ap-
pendices hereof. All such applications
for reclassification must contain the
seme nformation required by para-
graph (c)

(e) After you have figured your proper
group number under this section and
have filed the requred statement with
your War Price and Ratioming Board as
pronded 1n section 5, you. may not
change your group classification except
as otherwise provided by this order.

‘Sec. 5. Filing with War Price and Ra-
tioning Board, (a) “When you have
figured your proper group under section
4 above, you must, on or before June 19,
1944, file with your War Price and Ra-
tioming Board a-signed statement with
the name and address of your establish-
ment, its type (such as mght club, hotel,
restaurant, tavern) and .the group to
which it belongs. Thereupon the War
Price and Ratioming Board will send you
a card bearing your group number. If
you begin operating your establishment
after the efiective date of this-order, you
must likewise file smid signed statement
in this manner as soon as you begin
operating.

(b) If you are now n-operation and
have not filed the signed statement
showing the group number to which you
belong as provided in paragraph (a)
above, you must do so immediately. If
you have failed to file saxd signed state-
ment as heremn required, you are hereby
classified, as a Group 3B seller and you
may not sell or offer for sale any bever-
age subjech to this order at prices higher
than the applicable ceiling prices listed
for Group -3B sellers in the appendices
hereof. Failure to file saxd signed state-
ment as heremn provided as a violation of
.this order and also subjects you to other
penalties herein provided.

SEec. 6. Modification of prices. After
you .have deterrmned your group and
have put into effect the ceiling prices
provided 1n this order for that group,
the Office of Price Admimstration Dis-
trict Director for the District in which
your establishment 1s located may direct
you to charge lower ceiling prices:

(a) If, on the basls of your April 4-10,
1943 legal celling prices, this order,
properly applied, requires you to be
placed into a group with Jower ceiling
prices.

(b) If, as a result of speculative, un-
svarranted, or abnormal increases, con-
trary to the purpose of the Emergency
Price Control Act, as amended, your
legal celling prices on April 4-10, 1943,
were excessive in relation to the legal
celling prices of other comparable estab-
lishments in the District.

Sec. 7. Exempt sales. The following
sales are exempt from the operation of
this order. However, unless they are
otherwise exempt from price control,
they shall remain subject to the appro-
priate maximum price regulation or
order: o

(a) Sales by persons on board com-
mon carriers (when operated as such),
including railroad dining cars, club cars,
bar cars, and buffet cars, or sales other-
wise governed by Restaurant Maximum
fmc;z Regilation 1 (Dining Car Regula-

ion’

{b) Sales by public and private hos-

-. pitals insofar as they serve to patients.

(c) Sales by eating cooperatives
formed by members of the Armed
Forces (as, for example, officers’ mess)
operated as a non-profit cooperative
(where no part of the net earnings inures
to the benefit of any individual) which
sells food items or meals on a cost basis
(or as near thereto as reasonable ac-
counting methods will permit), and sub-
stantially all sales of which are made to
members of the Armed Forces who are
members of the cooperative.

(d) Sales where the beverages subject
to this order are included in, and sold as
part of, a meal and where the price of
such beverage is included in the price of
the meal. (Such sales remain®under
Restaurant Maximum Price Regula-
tion 2.)

(e) Sales by the War Department or
the ‘Department of Navy of the United

qstates through such Departments’ sales

stores, including commissarles, ships’
stores ashore, and by stores operated as
army canteens, post exchanges, or ships’
activities,

(f) Bona fide private clubs insofar as
such clubs sell only to members or bona
fide guests of members. YWhenever such
clubs sell to persons other than mem-
bers or hona fide guests of members,
such clubs shall be considered for 2ll
sales an eating or drinking establishment
and subject to this order. No club shall
be considered to be exempt as a private
club, within the meaning of this sub-
paragraph, unless such club~is a non-
profit organization and is recognized as
such by the Bureau of Internal Revenue
and unless its members pay dues (more
than merely nominal in amount), are
elected to membership by a governing
board, membership committee or other
body, and unless it is otherwise operated
as a private club.

No club organized after the effective
date of this order shall be exempt unless
and until it has filed a request for ex-
emption with the District Ofiice of the
Office of Price Administration of the
area in which it is located, furnishing
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such information as may be requured,
and has recelved a communication from
such office authorizing exemptior as a
private club.

Sec. 8. Evasion. If you are an opera-
tor of an eating or drinking establish-
ment, you must not evade the ceiling
prices‘established by this order by any
type of scheme or device;.among other
things (this is not an attempt to list all
evasive practices) you must not:

(2) Institute any cover, mimmum
bread and butter, service, corkage, enfer-
tainment, checkroom, parking or ofher
speclal charges which you did not have
in effect on any corresponding day dur-
ing the seven-day pertod from April £-10,
1943, or

(b) Increase any Cover, mimmum,
bread and butter, service, corkage, en-
tertainment, checkrcom, parking or
other special charges which you did have
in effect on any corresponding day during
the seven-day period from April 4-10,
1943, or

(¢) Require as a condition of saleof 2
héeverage the purchase of other items or
meals, except that during the hours from
11:30 a. m. to 1:30 p. m. and the hours
{from 6:00 p. m. to 8:09 p. m., any eating
or drinking establishment wihuch derives
not less than 7055 of its gross revenue
{from the sales of prepared food ifems
(not including beverage items) sold for
consumption on the premises may refuse
to sell beverages subject to thas order for
consumption on the premses during
those hours to parsons who do not also
purchase food items.

Sge. 9. Records and menus. If you
are an operator of an eafing or ennk-
ing establishment subject fo this order,
you must observe the requrements of
General Order 50, as well as Restaurant
Maximum Price Regulation No. 2, either
as revised and amended or as may bz
revised and amended, with reference to
the filing and keeping of menus and the
preservation and keeping of customary
and future records. Among other pro-
visions of Gzneral Order 59 are the fcl-
lowing:

« (2) Preserve all existing records re-
lating to prices, cost and sales of food
items, meals, and beverages;

(b) Continue to prepare and mamiain
siuch records as have been ordinarily
zepbs

(c) -Keep for examination by the Cfiice
of Price Administration two copies of
each menu used by the establishment
each day, or a daily record in duplicate
of the prices charged for food items, bav-
erages, and meals. If the establishment
has customarily used menus, it must con-~
tinue to do so.

See. 10. Posting of prices. If you are
an operator of an eafing or drinking
establshment, you must post and keep
posted the celling prices of the beverages
subject to this order sold by your estab-
lishment, elther by-

°(a) Supplying the cusfomers menus or
bills of fare showing the beverages sub-
ject to this order which are sold by the
establishment; and showing the brand
name, quantity, and ceiling price of each
kind and type of bottled beverage, and
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the quantity and ceiling price of all bev-
erages sold on draught, or

(b) Posting a sign giving the same in-
formation as required on menus or bills
of fare by paragraph (a) above. Such
s s1gn must be posted in the establish~
ment at a place where it can easily be
read by the customers. If you prefer,
you may use a& sumilar sign furnished by
the Office of Price Administration.

(¢) No establishment which fails to
comply with the posting requirements. of
this section may sell any beverage sub-
ject to this order at a higher price than
provided for Group 3 B sellers -4in the
appendices hereof during-such time as
such establishment 15.not in compliance
with this section.

Sec. 11, Posting of group number
(a) If you operate an eating or drinking
establishment selling at retail beverages
subject to this order, you must post, and
keep posted, in the premises @ card or
cards clearly yisible to- all” purchasers
showing the group number of your estab-~
lishment as classified under this order.
The card must read “OPA 1 B,” or “OPA
2 B,” or “OPA 3 B,” whichever is appli-
cable. You may use the eard or cards

furnished you for this purpose by the.

War Price and Rationing Board.

(b) No establishment which fails to
comply with the posting requirements of
this sectiod may sell any, beverage sub-
ject to this order at a higher price than
provided for Group 3 sellers in the ap-
pendices hereof during such time as such
establishment is not in compliance with
this section.

SEc, 12. Receipts and sales slips: Re-
gardless of whether or not receipts have
customarily been issued, upon request by
any customer at the time of payment, a
receipt containing a full description of
the beverage sold and the price of same
must be issued. Such receipts must
show the date of issue and.bear the sig-
nature of the person issuihg same. If
you have customarily issued receipts or
sales slips, you may not now discontinue
the practice.

SEec. 13. Operation of several places.
If you own or operate more.than.one
place selling -beverages subject to thus
order, you must do everything requred
by this regulation for each place sepa-
rately.

Skc. 14. Enforcement. If you viclate
any provision of this regulation, you are
subject to the criminal penalties, civil
enforcement actions, suits for treble
damages and proceedings for suspen-
sions of licenses, provided:- for by the
Emergency Price Control Act of-1942,
as amended.

Sec. 15. Licensmng. The provisions of
Licensing,Order No. 1, licensing all per-
sons who make sales under price-con-
trol, are applicable to all sellers subject

to this order. If you are a seller subject.

to this order, your license may be sus-
pended for violation of the license or 6f
the order. If your license is suspended,
you may nof, during the period of sus-
pension, make any sale for which_your
license has been suspended.

Sec. 16. Relation to other mazimum
price regulations, This order supersedes

the provisions of Revised Maximum Price
Regulation No. 259 and the General
Maximum Price Regulation msofar as
such’ provisions were applicable to sales
at retail by eating and drinking estab-
lishments of beverages subject to this
order. Sales of heverages subject o this
order, when sold as part of a meal and
when the price of same is included in the
price of a meal, remain subject to-the
provisions of Restaurant Maximum Price
Regulation 2.

SEc. 17. Definitions. (a) “Malt bev-
erage” 1s any malt beverage produced
either within or without the Continental
United States, and includes those com-
monly desighated as beer, lager beer, ale,
porter and stout. .

) “Cereal beverage” 15 any beverage
produced from €ereals either within or
without the Continental United States
and commonly. known as “near-beei”

(¢) “On draught” means dispensed by
a seller at retail from any container of
15 barrel or larger size.

(d) “Person” includes an_individual,
corporation, partnership, association, or
any other organized  group of persons,
or legal successor or representative of any
of the foregoing, and includes the United
States or any agency thereof, or any
other government, or any of its political

-subdivisions, or any agency of any of

the foregoing.

(e) “Sales at retail” or selling at “re-
tail” means & sale or selling to an ulti-
mate consumer other than an indusfrial
or commercial user.

(f) “Eating or drinking establishment!”
shall include gny place, establishment
or location, whether temporary or per-
manent, in which any prepared food item
or meal, or any beverage is sold for im-
mediate consumption on the premises
or to-be.carried away without substantial
change 1n form or substance. However,

“grocery -and other stores that do not

sell food items or meals, or beverage for
immediate consumption on the premises
are specifically excluded from this defi-
nition. ? »
(g) “Other definitions.” Unless the
context otherwise requires, the tefini-
tions set forth in section 302 of the Emer-

‘gency- Price Control Act of” 1942, as

amended, and in § 1499.20 of the General _
Maximum Price Regulation, shall apply
to the other terms used herein.

SEC, 18. Transfers of business or stock
in trade. If the business assets, or stock
in trade of any establishment are here-~
after sold or otherwise transferred, or
have been sold or transferred subsequent
to April 10, 1943, and the transferee car-
11es on the business or continues to selt
malt beverages covered by this order in
the same location, the maximum prices
of the transferee shall be the same as
those to which its-transferor would have
been subject if no such transfer had
taken place, and its obligations to keep
records sufficient to verify such prices
shall be the same. The transferor shall
either preserve and make available or
turn over to the transferee all records of
transactions prior to the-transfer which
are necessary to enable the transferee to
comply with the record-keeping require-~
ments of this order. If thereis a lapse of
business operations 1n connection with

FEDERAL REGISTER, Thursday, March 29, 1945

such a transfer for a period of sixty days,
selling prices shall be determined as pro-
vided in section 4 for a new seller,

Sec. 19. Changes in location. If any
establishment is hereinafter moved to &
new location, the gstablishment shall be
considered a new seller under this order
and shall determine its ceiling prices un-
der the provisions of section 4.

SEC. 20, Petitions for amendment.
Any person dissatisfled with any of the
provisions of this order may request the
Office of Price Administration to amend
the order. Such petition for amend-
ment must be filed in pursuance of the
provisions of Revised Procedural Regu-
lation No. 1, except that the petition far
amendment shall be directed to, flled

-with, and acted upon by the District Di-
rector of the Jackson (Mississippi) Dis-
trict Office.

SEc. 21. Revocation and amendment.
This order may be revoked, amended, or
corrected at any time.

SEC. 22. Effective date. This order
shall become effective January 29, 1945.

Nore: The reporting and record lkeoping
requirements of this order have beon ap=«
proved by the Bureau of the Budget and in
accordance with the Federal Roports Atb of

(56 Stat. 23, 765; 57 Stat. 566; Pub. Law
383, 78th Cong.,-E.0. 9250, 7 F.R. 7871,
E.O.)9328, 8 F.R. 4681, G.O. 50, 8 F.R.
4808

Issued abt Jackson, Mississippi, this
18th day of January 1945,

Wirrian . Horncoms,
District Director

APPENDIX*A
BOTILED BEERS AND ALES
GROUP 1B

Maximum Prlco
per bottle
Commodity and brand or
trado namo

12-ounco | 32-ounco

Beer:
Barbaross.
Bay State
Budwelstr. cuacecsncencasnancaan
Canadian ACO...cacenceannnaanaa
“Down’s Arf & Arl.. ae
Dorquest ..na.ea.
Embassy Club..
God Coast -
Gold Medal TIvQllewancnnanacaae
Oxford

203
Pabst Blue Ribbon.. .

Van Wyck
Zlegler’s 521
Down’s Special Lager

Cenls
(7-ouncobottloonly)..aaaaa 18
Alet .
Ballanting........ A"

Carling’s Red Cap.acauenaacuaa-
Iuaported.beer:

arta Blancs.
Cerveza Victoria Cenls
(6¥ie-ounce bottle)........ 25
All other, brands. of domestic or
anported beer and ale not listed «
aboveand notlisted in Appendix
“B hereof, including unlabeled
beer ANd 810, caccaaccaanancavaan 20
Draught beer and ale:
_.8-ounce glass..
10-ounce glass..
12-ounce glass.
14-0UnNCA ElNSS e aacnann
16-ounce glass..... met eaanaan 17 »
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Philadelphia Order 8-F, Amendment 17,
covering fresh frults and vegetables In cer~
tain countles in Pennsylvania, filed 3:43 p. m.

Seranton Order 16, Amendment 3, covering
eggs in certain counties in the State of Penn-
sylvania, filed 3:41 p. m.

Scranton Qrder 17, Amendment 3, cover-
ing poultry in certain counties in the State
of Pennsylvania, filed 3:41 p. m.

REcIoN III

Cincinnati Order 1-P Amendment 6, cov-
ering fresh fish and seafood in certain coun-
ties in Ohlo, filed 3:45 p. m.

Cincinnati Order 4-F, Amendment 9, cov-
ering fresh fruits and vegetables in Hamil-
ton County, Ohio, filed 3:44 p. m.

Cincinnati Order 5-F, Amendment 9, cov-
cring fresh fruits and vegetables in certaln
counties in the State of Ohio, filed 3:45 p. m.

Cincinnati Order 6-F, Amendment 2, cov-
ering fresh fruits and vegetables in certain.
counties in the State of Ohio, filed 3:45 p. m.

Cleveland Order F-3, Amendment 30, cov-
ering fresh fruits and vegetables in certain
counties in the State of Ohio, filed 3:41 p. m.

Cleveland Order F—4, Amendment 30, cov-
ering fresh fruits and vegetables in certain
counties in the State of Ohio, filed 3:40 p.'m.

Detroit Order 2-W, Amendment 1, cover-
ing community food prices in the Detroit
Area, filed 3:28 p. m.

Detroit Order 5-F Amendment 4, cover-
ing fresh fruits and vegetables in certain
counties in Ohilo, filed 3:28 p. m.

Encanaba Order 21F-3B, Amendment 4,
covering fresh frults and vegetables in cer-
tain counties in Michigan and Wisconsin,
filed 3:29 p. m.

Indianapolis Order 14-F, Amendment %,
covering fresh frults and vegetables in cer-
tain counties in Indiana, filed 3:37 p. m.

Indianapolis Order 15-F, Amendment 7,
covering fresh fruits and vegetables in cer-
‘tain counties in Indiana, filed 3:37 p. m.

Indianapolis Order 16-F Amendment 7,
coverlng fresh fruits and vegetables in cer~
tain counties in Indiana, filed 3:36 p. m.

Indianapolls Order 17-F, Amendment 7,
covering fresh fruits and vegetables in cer-
tain counties {n Indiana, Filed 3:36 p. m.

Indianapolis Order 18-F, Amendment 4,
covering fresh fruits and vegetables in cer-
taln countles in Indiana, filed 3:35 p. m.

Indianapolis Order 19-F, Amendment 4,
covering fresh fruits and vegetables in cer-
tain counties in Ingiana, filed 3:35 p. m.

Lexington Order 1-F, Amendment 72, cov-
ering fresh fruits and vegetables in Fayette
County, Kentucky, filed 3:35 p. m.

Lexington Order 3-F, Amendment 63, cov-
ering fresh fruits and vegetables in Boyd
County, Kentucky, filed 3;35 p. m.

Lexington Order 4-F, Amendment 10, cov-
ering fresh fruits and vegetables in certain
counties in Kentucky, filed 3:34 p. m.

Louisville Order 12-F, Amendment 9, cov~
ering fresh fruits and vegetables in certain
counties in Kentucky and Indiana, filed 3:29

p.m,

Loulsville Order 13-F Amendment 9, cov~
ering fresh frults and vegetables in certain
counties in Kentucky, filed 3:29 p. m.

Louisville Order 14-F, Amendment 9, cov-
ering fresh fruits and vegetables in certain
counties in Kentucky, filed 3:29 p. m.

REcION IV

Atlanta Order 24-C, Amendment 2, cover~
ing food items for pouliry in the Atlanta
Area, filed 3:40 p. m.

Atlanta Order 25-C, Amendment 2, cover-~
ing'poultry in the Atlanta Area, filed 3:40

p.m,

Columbia Order 5-F Amendment 12, cover~
ing poultry in certain counties in South Car-
olina, filed 3:40 p. m.

Columbia Order 8-F, Amendment 4, cover=
ing poultry in certain counties in the State
of South Carolina, filed 3:39 p. m.

-

~

Jackson Order 4-F, Amendment 21, cover-
ing fresh fruits and vegetables in certain
counties in Mississippti, filed 3:39 p. m.

Jackson Order 5-F, Amendment 5, cover-
ing fresh fruits and vegetables in certain
counties in Mississippi, filed 3:39 p. m.

Memphis Order 22, Amendment 7, covering
poultry in the Memphis Area, filed 3:40 p. m.

Miami Order 1-F, Amendment 3, covering
fresh fruits and vegetables in certain coun-
ties in Florida, filed 3:37 p. m.

Miami Order 3-F Amendment 1, covering
fresh fruits.and vegetables in certain ~coun-
tles in Florida, filed 3:39 p. m.

Miami Order 4-F, Amendment 1, covering
fresh fruits and vegetables in certain coun-
ties in Florida, filed 3:37 p. m.

Recron VIIT

Portland Order 1-W, covering community
food prices in the State of Oregon, filed 3:30

p. m.

Portland Order 1-W, Amendment 1, cover-
ing dry groceries in certain counties in Wash~
ington -and Oregon, filed 3:31 p. m.
¢+ Porfland Order 2-B, covering food items in
certaln .areas in Washington and Oregon,
filed 3:30-p. ms

Portland Order 2-P, Amendment 6, cover-
ing fresh fish and seafood in certain areas in
Oregon and Washington, filed 3:30 p. m.

Portland Order 20, Amendment 5, covering
dry groceries in certain areas in Washington
and Oregon, filed 3:33 p. m.

Portland Order 20, Amendment 6, covering
dry groceries in certain areas in Washington
and Oregon, filed 3:32 p. m.

Portland Order 27, Amendment 1, covering
dry groceries in certain areas in Washington
and Oregon, filed 3:32 p. m.

Portland Order 27, Amendment 2, covering
dr— groceries in certain areas in Washington
and Oregon, filed 3:32 p. m.

Portland Order 27, Amendment 3, covering
dry groceries in certain areas in Washington
and Oregon, filed 3:32 p. m.

Portland Order 28, Amendment 2, covering
dry groceries in certain areas in Washington
and Oregon, filed 3:32 p. m.

Portland Order 28, Amendment 3, covering
dry groceries in certain areas in Washington
and Oregon, filed 3:31 p. m.

Portland Order 29, Amendment 2, covering
dry groceries in certain areas in Washington
and Oregon, filed 3:31 p. m.

Portlard Order 30, Amendment 3, covering
dry groceries in certain areas in Washington
and Oregon, filed 3:31 p. m.

San Diego Order 2-F, Amendment 16, cov-
ering fresh fruits and vegetables in the San
Diego Area, filed 3:30 p. m.

San Diego Order 3-F, Amendment 13, cov-
ering fresh fruits and vegetables in the San
Diego Area, filed 3:29 p. m.

San Francisco Order F~7, Amendment 2,
covering fresh fruits and vegetables in cer-
tain cities in California, filed 3:3¢4 p. m.

San Francisco Order ¥-8, Amendment 2,
covering fresh fruifs and vegetables in certain
tities in California, filed 3:34 p. m.

San Francisco Order F-9, Amendment 2,
covering fresh frults and vegetables in certain
cities in California, filed 3:33 p. m.

San Francisco Order P-10, Amendment 2,
covering fresh fruits and vegetables in cer-
tain cities in California, filed 3:33 p. m.

San Francisco Order F-11, Amendment 8,
coverlng fresh fruits and vegetables In cer-
tain cities in California, filed 8:33 p."m.

San Francisco Order. F-12, Amendment 2,
covering fresh fruits and vegetables in cer-
taln cities in California, filed 3:33 p. m.

Copies of any of these orders may be
obtained from the OPA Office in the
designated city.

[F. R. Doc. 456-4881; Filed, Mar. 27, 1946;
11:563 &. m.]
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SECURITIES AND EXCHANGE COM-
MISSION.

{File Nos. 64-87, 69-17]
FEDERAL LaGHT & TRACTION CO., ET AL.

NOTICE OF FILING OF APPLICATION FOR EX-
TENSION OF TIME AND ORDER FOR HEARING

At a regular sesstop of the Securities
and Exchange Commission, held at its
office in the City of Philadelphia, Pa., on
the 24th day of March, A. D., 1945,

In the matter of Federal Light & Trac-
tion Company and its subsidiary com-
panies, File No. 54-87; Cities S-rvice
Power & Light Company and its subsidi-
ary companies, File No. 59-7.

The Commission having entered its
order on March 30, 1944, pursuant to
section 11 (b) (1) of the Public Utility
Holding Company Act of 1935, directing
Fedeéral Light & Traction Company ta
sever its relationships with The Tuzson
Gas, Electric Light and Power Company
and with Tucson Rapid Transit Company
and to dispose of any interest, direct or
indirect, in the properties of Stonewall
Electric Company adjacent to the prop-
erties of The Tucson Gas, Electric Light
and Power Company and providing that
Federal might within the time fixzd for
compliance with said order by the -Act,
elect to retain its interest.in said prop-
erties, in which event, however, it should
dispose of its other interests except those
in Deming Ice and Electric Company
(said order reserved jurisdiction as to
the retainability with The Tucson Gas,
Electric Light and Power Company of
Deming Ice and Electric Company and
Tucson Rapid Transit Company)

Notice is hereby given that Federal
Light & Traction Company has filed an
application pursuant to- section 11 (¢)
of the Public Utility Holding Company
Act, requesting that the time for com-
pliance with the order of the Commission,
dated March 30, 1944, be extended for an
additional year and requesting further
that the right of election of Federal
Laght & Traction Company mentioned in
said order be likewise continued.

All mterested persons are referred to
the application which is on filg'in the
offices of the Commission for full detoils.

It appearing to the Commission that
it 1s appropriate in the public interest
and 1n the interest of investors and con-
sumers that & hearing be held to consider
said application;

It 1s ordered, That o hearing on the
application under the applicable pro-
visions of the Act and the Rules of the
Commusston thereunder be held on the
5th day of April 1945, at 11:00 o, m,,
erw. t., at the offices of the Securities and
Exchange Commission, 18th and Looust
Streets, Philadelphis 3, Pa., in such room
as may be designated on that day by the
hearing room clerk in Room 318.

It is further ordered, That Henry C.
Lank or any other officer or officers of
the Commussion designated by it for that
purpose shall preside at such hearing,
The officer so designated to preside is
hereby authorized to exercise all powers
granted to the Commission under section
18 (¢) of the act and to a trial examiner
under the Commission’s rules of practice.



FEDERAL REGISTER, Thursday, March 29, 1345

It s further qrdercd, That without
limiting the scope of the 1ssues presented
by said application particular atitention
will be directed at szid hearing to the
following matters:

1. Whether Federal Light & Traction
Company has exercised due diligence 1n
its efforts to comply with the Commis-
sion’s order of March 30, 1944.

2. Whether an extensicn of an addi-
tional year for compliance with sad
order of March 30, 1844 15 necessary or
appropriate in the public interest or for
the protection of investors or consumers.

It s jurther ordered, That any person
desiring to be heard or otherwise wishing
to participate 1n tlns proceeding shall
file with the Secretary of the Commus-
sion on or before Avoril 3, 1945 his appli-
cation therefor as provided 1n Rule XVII
of the Commission’s rules of practice.

It 1s further ordered, That the Szcre-
tary of the Commaission shell serve notice
of this order by meiling a copy thereof
by registered mail to Federal Laght &
Traction Company and that notice shall
be given to all other persons by publica-
tion thereof in the FEDERAL REGISTER.

By the Commission.

[sEAL] Orvar L. DuBors,
Secretary.
[F. R. Doc. 45-4912; Filed, Mar. 27, 1945;

2:49 p. m.]

[File No. 70-1049]
P -
Pacrric Gas anp Erectric Co.
SUPPLEMENTAL ORDER GRANTING APPLICATION

At a regular session 'of the Securities
and Exchange Commussion, held at its
office 1n the City of Philadelphia, Fa., on
the 26th day of March 1945.

Pacific Gas and Eleciric Company, &
public uiility subsidiary of The North
American Company, a registered holding
company, having filed an application,
and amendments thereto, pursuant to
section 6 (b) of the Public Utility Hold~
ing Company Act of 1935 for exemption
from the provisions of section 6 (a2) of
said act of the 1ssue and sale of $80,000,-
000 prircipal amount of its First and
Refunding Mortgage Bonds, Series M,
3%, due December 1, 1379, to be sold n
accordance with Rule U-50 promulgated
under said act; and

The Commussion by its memorandum
opimicn and order of March 20, 1545,
baving granted said application, as
amended, subject to the condition that
the proposed 1ssue and sale of said bonds
not be consummated until the results
of the competitive hidding pursuanf to
Rule U-£0 shall have been made a matter
of record 1n this proceeding and a fur-
ther order entered in the light of the rec-
ord so completed, and<having reserved
Junsdiction over the price to be paid to
the company for such bonds and the
undervritersspread and its allocation;
and

Pacific Gas and Electric Company
having filed a further amendment to its
application, setting forth the action
teken to comply with Rule U-50, and
showing that, pursuant to the mnvitation
for competitive bids, two ds on saxd

bonds by two groups of underwriters

hzaded by Blyth & Co., Inc. and Halsey,

-

Stuart & Co., Ine., respectively, were re-
ceived as follows:

Prizats
company t | Annual
TUndorwriting groups (perecntef | cestto
o rFrinsipal jeompsny
amaunt
Peent
Blvth & Co.Inc. . ooermeccnae. ~1€5.693 2.6
‘Hslsoy, Ftuart & Co Ine..... b I ¥4 272

1 Plos cecrued Interest.

Said amendment having further stated
that Pacific Gas and Electric Company
has accepted the bid of Blyth & Co., Inc.
for the bondgs, as set out atove, and that
the bonds will be offered for sale to the
public at a price of 107.625¢5 of the prin-
cipal amount thereof-plus accrued in-
terest from December 1, 1944, resulting
in an underwriters’ spread of 0.748¢5 of
the principal amount of said bonds; and

A further hearingto consider said mat-
ters baving been held, and the Commis-
sion having examined said emendment
and considered the reccrd herein, and
finding no basis for imposing terms and
conditions with respect to the price to be
paid to the company for said bonds, the
underwriters’ spread and its allocation;

It1s ordered, That, subject to the terms
and conditions contained in Rule U-24,
said application, as amended, be and the
same hereby is granted.

By the Commission.

[seaLl OrvaL L. DuBois,
Secretary.
[F. R: Doc. 45-4913; Filed, 22ar. 27, 19i5;
2:49 p. m.]
WAR PRODUCTION BOARD.
[C-285]
ROMUALD STOLNWICKX AND FAULINE
Stowwicxy T

CONSENT ORDER

Romuald Slolnicki and Pauline Stol-
nicki, his wife, of 8109 Handrie Sireet,
Detroit, Michigan, are charged by the
‘War Production Board with having done
construction on November 18, 1944, of a
store at 16810 Joy Road, Datroit, Mich-
1gan, without permission of the War Pro-
duction Board, in violation of Conserva-
tion Order I—¢1. Romuald Stolnicki and
Pauline Stolnicki admit the violation as
charged, do not desire to contest the
charge, and have consentad to the issu-
ance of this order.

VWherefore, upon the agreement and
consent of Romuald Stolnicki and Paul-
ine Stolnicki, the Regional Compliance
Chief, and the Regional Attorney, and
upon the approval of the Compliance
Commissioner, It is hercby ordered,
That:

(a) Romuald Stolnicki and Pauline
Stolnicki shall do no construction on the
premises at 16810 Joy Road, D:troit,
Michigan, including putting up, altering
or finishing the structure, unless here-
after specifically authorized in writing
by the War Production Board.

(b) Nothing contained in this order
shall be deemed to relieve Romuald Stol-
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nlcld and Pauline Stolnick: from any re-
striction, prohibition or provision con-
tained in any other ordar or rezulation of
the War Preoduction Baard exczept mnso-
{ar as the same may be inconsistent with
the provisions hereof.

(¢) The restrictions and prohibitions
containced herein shall apply to Romuald
Stolnicki and Pauline Stolmicki, thewr
successors and assigns, or persons acfing
on their bzhalf. Prohibitions against the
taking of any action include the taking
inctiiirectly 2s well as directly of any such
action.

Issued this 27th-day of March 1945,

YWar Fropucriox Boasp,
By J. Josep=x WEHELAN,
Recording Secretary.

[F. R. Dac. 45-4333; Filed, Mar. 27, 1915;
5:05 p. m.]

[c-2¢8]
JOSEPE PORERIDA
- CONSEXT CRDER

Joseph Poremba, 4469 West Jzfferson
Avenue, Ecorse, Michigan, 1s charged by
thz War Production Board with having
done construction, during the period
June to December, 1944, of two restaur-
ants—at 4450 West Jefferson Avenue,
Ecorze, Michigan, and 4530 West Jzffer-
son Avenue, Ecorse, Miclugan, without
permission of the War Production Board
and in violation of War Production Baard
Conservation Order I-41. Joseph Por-
emba admits the violations as charged,
does not desire to contest the charge, and
gas consented to the issuance of this or-

er.

Wherefore, upon the agreement and
conzent of Joseph Poremba, the Rzagional
Compliance Chief, and the Regional A~
torney, and upon the approval of the
Compliance Commissioner, I£ s hercby
ordered, That:

() Joseph Poremba shall do no con~
struction on the premisas af 4469 YWest
Jefferson Avenue, Ecorse, Michigan, and
4530 West Jefferson @venue, Ecorse,
Michigan, including puiiing up, zlfering
or finishing these structures, unless here-
after spzcifically authorized mn writing
by the War Praocduction Board.

(b) Nothing contained in this order
shall be deemed to relieve Joseph Por-
emba from any restriction, prohibition
or provision contained in any other or-
der ¢r regulation of the War Production
Board except insofar as the same mcy
be inconsistent with the provisions here-
of.

(¢) The restrictions and prohibiticns
contained herein shall apply to Joseph
Poremba, his £UCCRSSOrS and assigns, or
pareons acting on his bz2half. Prohibi-
tions against the taking of any acticn
include the taking indirectly as well as
directly of any such action.

Issued this 27th day of March 1943,

War PrODUCTION BoarD,
By J. Joszra WEELAN,
Recording Secreiary.

[P. R. Doc. 45-4934; Filed, Mar. 27, 1545;
5:05 p. m.]
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[C-291]
B. W KEeRr
CONSENT ORDER

B, W Kerr of Ft. Lauderdale, Florids,
on or about May 15, 1944 began and
thereafter carried on the construction of
a two-story building, consisting of a work
shop and three garages on the ground
floor, and living quarters on the second,
on his property off S. W 15th Avenue and
Davie Boulevard on New River, Ft.
Lauderdale, Florida, without authoriza-
tion from the War Production Board.
The cost of this construction up to the
time it was discontinued was approxi-
mately $6,000.00 and hence exceeded the
limit of $200.00 permitted by Conserva-

tion Order 141 and was 1n violation of
that ordér. B.W.Kerr admits the viola-
tion and does not care to contest the
same, and has consented to the issuance
of this crder.

Wherefore, upon the agreement and
consent of B. W. Kerr, the Regional Com-
pliance Chief and Regional Attorney,
and upon the approval of the Compli-
ance Comnussioner, It s hereby ordered,
That:

(a) B. W Kerr, his agents, associafes
or contractors, shall not do any further
construction work on said building on
New River, Ft. Lauderdale, Florida, as
more ful'y described above, nor cause the
same to be done until and unless here=
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after specifically authorized in writing by
the War Production Board.

(b) Nothing contained in this order
shall be deemed to relieve B. W. Kert, his
successors or assigns, from any restrice-
tion, prohibition or provision contained
in any ofher order or regulation of the
War Production Board, except insofar
as the same may be inconsistent with the
provisions hereof.

Issued this 27th day of March 1945,

‘WaR PRODUCTION Boanrp,
By J. Josepn WHELAN,
Recording Secretary.

F. R. Doc. 45-4935; Flled, Mar. 27, 1643;
5:06 p. m.]



